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‘ T k E 

Lady’s Companion 

OR, AN 

Infallible Guide to the Fair Sex. 

Containing, 

Obfervations far their Conduct thro’ all Ages and 
Circumllances of Life : in which are comprifed 
all Parts of good Houfewifry, particularly Rules, 
and above Two Thoufand different Receipts in every 
Kind of Cookery. I. Making all Sorts of Soops 
and Sauces. II. Drefling Flefh, Fifh, and Fowl ; 
this lait illudrated with Cuts, fhewing how every 
Fowl, &c. is to be trufs’d for the Spit. III. ’Making 
100 different Sorts of Puddings. IV. The whole 
ArtofPaflry, in making Pies Tarts, &e. V. Receipts 
for Pickling, Collaring, Potting, &c. VI. For 
Preferving, making Creams, Jellies and all Manner 
of Confedlionary. VII. Rules and Direftions for fet- 

ting out Dinners, Suppers, and grand Entertainments. 

» 

“ To which is added. 

Several Bills of Fare for every Month in the 
Year, and the Shapes of Pies, Tarts, and Pallies. 
With Inftru&ions for Marketing. 

ALSO 

Receipts for making the choice!! Cordials for the 
•Clofet: Brewing Beers, Ales, &c. Making all Sorts 
of Englifo Wines, Cyder, Mum, Mead, Metheglin, 
Vinegar, Verjuice, Catchup, &c. Some fine Per- 
fumes, Pomatums, Cofmeticks, and other Beautifiers. 
With 300 valuable Receipts in Phyfick. 

The Fourth Edition, with large Addi tions. 

V O L. I. ~ 

London: Printed for T. R E A D, in Dogivf/ 1 - 
Court, Wkitc-Fn/crs, Fleet Street. M dcc xlii i. 



Digitized by Google 




a . ^Lady’s Companion. 

of this Life 5 which as they differ widely from each 
other, fo for the dilcharging their relpeoive Duties, 
there are particular Cautions worthy to be obiervcd. 

Virginity, or the Virgin-State, is firft 
in Order of Time : The grand Element, eflential to 
this State, is Modefty, which, tho’ neceflary to jtfl, 
is in a more eminent Degree required here. It is 
the very Chara&eriftic of this Sex, as Courage is 
of the other 5 for as the great Mr. Addifon oblerves, 
Asa Man without Courage is laid to be no Man, 
fo a Woman without Modefty is as much out of 
Nature and Kind. Modefty in Virgins Ihould ap- 
pear in its higheft Elevation: But as all Virtues 
are to be acquired by the Helps of Religion, and 
none can be truly virtuous or happy without it, we 
fhall, in the firft Place, endeavour to give our Fair 
Readers an Idea of the true Spirit of the Chriftian 
Religion, which in every View and Defign dire&ly 
tends to make us ealy with ourfelves, kina and com- 
fortable to one another here, and happy with God 
hereafter. 

It is evident that our holy Religion is a wile In- 
ftitution to every one, who confiders that God is its 
Author, whofe Wildom appears in all his Works; 
Thus the Frame of vifible Nature being agreeably 
let together, and having each Part of it luited to 
ufeful and proper Ends, demonftrates itfelf to be the 
Work of divine Wildom 5 in like Manner the 
whole Plan df pure Religion, having alio its Parts 
foitable to each other, and every one of them agrees 
ably fet to the lame good and great Defign of the 
whole, does thereby prove itfelf to be the Contri- 
vance of an All-wile God. 

And hereby the Wildom of the Chriftian Reli- 
gion will particularly appear, becauie every Part of 
it tends to promote the univerlal Good of Mankind ; 
thus Temperance promotes our Health, Juftice in 
our Dealings prevents us from fuftaining the Re- 
venges 
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vences of the Injured, and gains us Truft among Men, 
with all the Benefits which arife from thence ■ Charity, 
by promoting the common Good of others, draws 
back their Love and Affe&ion to ourfelves, while Pa- 
tience preferves Quiet within our own Breafts; and 
oelf-lJenial, by retraining our extravagant Appe- 
iites, eftablifhes the juft Power of Reaion over us, 
thereby fitting us for all Conditions of Life ; and 
thus the Law of Chrift anfwers to the Character of 
VViidom, by its Agreeablenefs to the beft Defign of 
God in the chief Good of Man : And upon this 
Account Solomon chara&ered the Idea of Religion 
under the Name of Wil'dom. 

Befides thefe moral Duties, there are feveral 
Ihreats of God’s Judgments and Promiles of his 
.Favour contained in Chrift’s Inftitution, the former 
were wifely defign’d to reftrain us from Immorali- 
ties, which are our greateft Follies 5 and the latter 
to engage us m the Praftice of Virtue, which is our 
greateft Wifdom. 

I he V\ ifdom of God cannot bfc conceived to aim 
at any other Defign in communicating itfelf'tous, 
than the Information of our Minds in the Nature of 
Good and Evil, and this in order to dirett our 
Choice 5 and all Inftruffions muft of Neceftity be 
plain, fince.it is h Things eafy and familiar, luch 

as at firft Sight we may apprehend, whereby we 
can be led on to the Knowledge of Matters more re- 
mote and difficult 5 but obfeure and unintelligible 
Doannes can have no Effed upon us befides un- 
profitable Amufement: And whatfoever is by the 
Wifdom of God laid oat of our Reach, can be no 
Part of our Concern. 

. To what End did he give us intelleaual Facul- 
ties? Surely not to amule but improve us, by ena- 
bung us thoroughly to underftand each Part of our 
holy Religion, which direftly tends to this End, 
that is to lay, our moral Improvement, as you will 
» B 2 ioou 
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ill Offices to another : This one fliort comprehen- 
five Rule, taking for its Foundation the Equality 
of Mankind in RelpeX of their common Nature, ' 
renders Religion itielf a Matter fenfible to us. 

For we can feel the Wound of a flharp flanderous 
Tongue as l’enfibly as that of a Sword ; we can feel 
the Wrongs done to ourfelves and Families 5 and are 
as much ienfible of the Benefits we enjoy from the 
juft and kind Dealings of thole with whom we are 
concerned, and hereby we are in the fhorteft and 
plaineft Way admonilhed of our Behaviour to others 5 
and, if this one fhort Rule was reduced to Practice, 
the State of Paradife would be reftored, and we 
Biould enjoy a Heaven upon Earth. . 

For hereby, Fir ft. All Perfections for Confcience 
Sake, which have occafioned fuch violent Difor- 
ders, and vaft Effufion of Blood, would be at an 
End, becaufe every one, who has any Confcience, 
would moft willingly preferve it free from the Im- 
pofitions of Men in the Worfhip of God. To com- Y 
pel Men by Fire and Faggot to partake even of ( 
a delicious Entertainment, is a favage Sort of Hof - ) 
pitality. , ' , ,V v 

Secondly , AH Factions in any State, would be at 
an End, if every Member thereof were contented, 
that every one of his Fellow-Members,, who was not 
an Enemy to the Government, might, having equal 
Pretence of Merit, enjoy equal Privileges witn him- 
felf 

t Thirdly , The Occafions of War an,d Law- Suits 
would be taken away; fince nothing but manifeft 
Wrong can be the juft Caufe of either. 

- And Fourthly , There would be no private Quar- 
rels and Uneaftncfs among Neighbours, fince, by 
this Rule of doing as we would be done unto, all 
ralh Cenlures, fharp Reflexions, ungrounded Sufi 
picions, and Jcaloufies, which arc the Seeds of pri- 
y$te Animofities, are taken away. And, hereby 

we 
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we may expe£l a plentiful Store of God’s Bleffings 
among us, who will meafure out his Kindnefs to us, 
in the lame Manne r as we meafure out ours to one 
another. 

The Reafon why Religion fhould be both a 
/Port and plain Inftitution, will appear, if you con- 
fide r the common Circumftances and Conditions of , 
Men in this World. For, tho’ many have Leifure 
enough to read and digeft whole Volumes of ofeful 
Knowledge, if there are any luch, yet the greateft 
Part of Mankind, being neceflary employed in ma- 
king daily Provifions for themlelves and Families, 
anadilcharging the common Offices of Life, can- 
not attend to any religious Inftitution which is either 
difficult or tedious. 

It is certain, that the whole Life of Man is not 
fufficient for him to read all the Controverfies which 
have been written upon Pretence of Religion $ but, 
tho’ there are fo many Books of controverfial Di- 
vinity, yet, there cannot be one Controverl'y about 
Matter of meer Religion ; as, Whether we maintain 
in our Hearts a high Reverence and Veneration 
for Almighty God ? Whether we ought to walk 
before him in Sincerity and Uprightness ? Whether, 
or no, we fhoutd be thankful to him for all the Be- 
nefits which we have received from him ? Whether 
we fhould fubmit to his Will with Patience, and en- 
deavour to govern our Paffions, to bring them to a 
due Moderation and Temper, by making them fub- 
je£l to the Law of Realoni!? Whether we fhould be 
true toour Promifes, juft in our Dealings, charitable 
to the Poor, and fincere in our Devotions ? Whe- 
ther we fhould be temperate and lober, modeft; and 
chafte, and demean ourfelves in an humble, civil, 
and agreeable Manner, towards thofe with whom 
we converfe ? Whether we fhould be heartily lorry 
when we come fhort of our Duty, and fhould be 
watchful in the Denial of our irregular Appetites, 

Paffions, 
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Paflions, and evil Inclinations for the future ? In 
fhort, it has not been difputed whether Juftice, Be- 
nignity, Meeknels, Charity, Moderation, Patience, 
and Sobriety, fhould be received into our Affe&ions ; 
or, , Whether we Ihould love God [and our Neigh- 
bour? Orthodoxy of Faith is made the Pretence of 
Controverfy, but the one Thing neceflary is Ortho- 
doxy of Pra&ice. «■ 

jWhile we are on the Subjefl o£ Religion, we mull 
. npt forget Devotion , becaufe Tbanhfulnefs is a necefTa- 
yy. Part pf Religion, and Pray?r is the Prelervative 
of the whole., A frequent Repetition of our Thanks for 
all the Benefits we enjoy, preferves in our Minds the 
Confederation of God as the greatcft and beft of Be- 
ipgsrapd thereby noprifliesV eneration and Gratitude. 
In like Manner Prayer- for Pardon of Sin, and Preser- 
vation. -of our Perlons, is a constant Recognition of 
the Mercy and Bounty of God; But Prayer againft 
the Power of Sin, is the.aflual withdrawing of bur 
Inclinations from JF.yil . and Prayer for any Grace 
is an. adual Application of our Minds, to attain 
the particular Virtue for which we pray. 

Now, altho’ we would not ad.vjfe againft let 
Flours and Forms of Devotion, either private or 
publick, yet, we would rather recommend a Sort of 
habitual and occafional Devotion, as very proper to 
preierve the ftrongeft Impreftions of Religion upon 
your Mind. 

Every Night and Morning are proper Times of 
Leifure, tocalltoMind the Prefen ation, Support, 
and Advantages we have received the Day or Night 
preceding; And this Recollc&ion, being accompa- 
nied with Thankfulness to our great Prelervtr, rs 
the aflual Continuance and carrying on our Grati- 
tude to God. If we perceive Pride or Paflion to 
arite in our Hearts, lo that we arc apt to put a 
great Value upon every Thing we do, and delpile 
others;, or, if we find ourfelvcs eagerly’ concerned 

for 
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for any little worldly Advantage, or any fmall 
Punctilio of Honour, and hereupon we beg God 
for an humble Spirit, and a heavenly Mind, we are 
herein endeavouring to expel the Poilon of Sin by 
its proper Antidote. 

We cannot but feel the Diforders of our Minds, 
as much as the Dileales of our Bodies ; and the 
Caules of a diforder’d Mind are much more eafily 
difcerned, than the Caules of a bodily Dilteroper : 
For either our Minds are troubled for Want or 
Loffes, or it may be for the Profperity of others ; 
or W'ant of a Revenge, or becaufe we cannot have 
our Will in what we defigned. Upon thele, or fuch 
like Occafions, the proper Cure is Devotional, in 
begging God’s Pardon tor our Difcontent and be- 
ing deftrous that our Wills ihould be fubmitted to 
his, who has taught us that we ihould not return 
Evil for Evil, but that we ihould love our Neigh- 
bours as ourfelves. This Sort of Soliloquy, and 
occafional mental Addrefs to God, is a lure Way to 
compofe the Dilorders of our Thoughts. 

The fame Method may be ufed as to Sins of 
-Omiflion. A ferious Perlon will obferve NegleCts 
/>f common Duties, which refpeCl either God or 
Man. He cannot but take Notice how much he 
has negle&ed his Bufinels, or his Health, how little 
he has conlidered God as his Owner, Governor, 
and Benefactor, and how lmall a Portion of what 
God has blels’d him with, he has laid out upon the 
Good of his Fellow Creatures. And if hereupon 
•a Man is ferioully defirous to become more dutiful 
to God, more uleful to himfelf, and beneficial to 
others, he is therein actually bending his Mind to 
lupply his former Omiffions. 

This cafual Devotion, arifing from the Oblerva- 
tion of ourielves, under the common Circumitances 
of Life, altho’ it can have no let Times and Forms 

prelcribcd to it, will be very effectual to produce, 
*. pre- 



Digitized by Google 




id ^ Lady's CaMP Anroir. 

preferve, and increafe a true Senfe of Religiot* 
within us. 

This Exercife is commonly referved to be per- 
formed all at once, in an actual Preparation before 
receiving the Sacrament of the Lord's Sapper , which 
is ufuallv performed by Help of an artificial Cata- 
logue of Sins, methodically collected out of the 
ten Commandments ; according to which Catalogue, 
fet Forms of Confeflions are drawn' up, which the 
Preparant is to take upon Content, and without any 
Sort of Judgment or Difcretion of his own, he con- 
feffes himlelf guilty of all the Sins therein menti- 
oned, together with all their Aggravations, tho’, 
it may be, many of them were of iuch an heinous 
Nature, as never to have'entered into his Heart to 
corrfmit : But lure, i: is betrer to keep a confiant 
cufiomary Watch over ourfelves, and, upon rhe firft 
Difcovery of any evil Defign or A&ion, immedi- 
ately to retrad it within our own Hearts, as in 
the Prdence of God, and by mental Prayer, proper 
to rhe Occafion, arm ourielves againft committing 
the like for the future. 

A lerious,, well -inclined Temper of Mind, is cer- 
tainly the belt Preparation for the Lord's Supper , 
or any other of the Ordinances of Jcius Chrifi:, 
that we may partake of them with Advantage and 
Delight. 

Men ought likewife to be difeouraged from coming 
to Prayer, Preaching, or communicating at the 
Lord’s Table with a carelefs or profane Temper of 
Mind ; becaule fuch Unpreparedneis does harden 
Men’s Hearts, and renders the Ordinance unprofitable. 

Let Men confider with rhemlelves what was the 
Meaning of that Duty which they were to perform 
at the Lord's Table, which Duty was this, viz. to 
call to Mind the Death of Jcius Chrifi : And this 
Commemoration is, by St. Paul, filled dijeeming 
the Lord's Body. The vifible Signs of our Saviour’s 

Death, 
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Death, which we difcem on the Lord's Table , do 
prepare our Minds to contemplate a divine Perfon, 
who, for his great Charity to the ftupid VS orld, l'uf- 
fered the higheft Iniuftice with fuch an invincible 
Patience and heroiclc Fortitude, as was lupcrior to 
the lharpeft Malice of his Enemies: Thereby fet- 
ting before us the brighteft Example of an unfhaken 
Reiolution to do Good in Spite of all Diicourage- 
ments. 

It is to be hoped that it may appear by this Di£ 
courfo, that the Chriftian Religion is a wile, a plain, 
and a fhort Inftitution, the Belief whereof was de- 
figned to fave our Souls from the Power and Danger 
of Sin, by ingrafting virtuous Habits in our Minds. 
The Readers will likewile perceive, that it is no 
iceflary to keep a conftant Watch over ourfelves, to 
repent as often as we perceive ourfelves tranfgrels, 
and by occafional mental Devotion, incline our 
Hearts to oblerve the Law of Chrift , and all this 
in order to build up a Habit of Virtue within us. 
They will alio perceive, that the. Contemplation of 
the Death of Chrift, with ail its Circumftances, 
tends to the lame admirable End. 

And if thefo, or any other Means, lhall work 
upon them to be generoufty juft, to bear a good 
Will to all Men, to do what Good we can, and to 
be unconcerned for the Events of Things which are 
•not within their Power, they will be eafily within 
themlelves, and latisfy’d in their own Confciencei 
which is the Dawn of Heaven upon Earth, and 
they may chcarfully communicate at any Time. 



CHAP. 
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C H A P. II. 

Of Mode sty. . Y.’.V 




H AVING laid all that we thought 1 proper, 
and all that we believe will be neceflary on the 
Head of Religion , we /hall fpeak next «of that ami- 
able Quality in the Fair Sex, called Modefiy , which 
is properly termed the Science of decent Motion $ be- 
ing a Guider and Regulator of all decent and come-' 
ly Carriage and Behaviour, it checks and controuls 
all rude Exorbitances, and is the , great .Civilizer of 
Conversations. It is indeed a Virtue of a general 
Influence, does not only ballaft the Mind with ibber 
and humble Thoughts of ourleives, but alio fleers 
every Part of the outward Frame. It appears in 
the Face in calm and meek Looks, where it fo im- 
prefles itfelf, that it gives the greateft Luftre to a 
Feminine Beauty. . 

But Modefty is not only confined to the Face, flte 
is there only in Shadow and Effigy $ but is in Life 
and Motion in the Words 5 whence flie baniffies all 
Indecency and Rudenefs, all inlolent Vauntings, and 
fjpercilious Dildains, and whatever elle may render 
a Perion troublelbme, or ridiculous to Company. It 
refines and tunes the Language, modulates the Tones 
and Accents, not admitting the Intrufion of unhand- 
fome, earned, or loud Diicourfe 5 fa that the modeft 
Tongue is like the imaginable Mufick of the Spheres, 
Iweet and charming, but not to be heard at a Dil- 



tance. 

As Mode sly prclcribes the Manner, lo it alio does 
the Meafure of ibeaking $ it reftrains all exceflive 
Talkati venei's, lor that, indeed, is one of the great- 
elt A {Turnings imaginable 5 and fo rude an impofing 

on 
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on Company, that there can fcarce be a greater 
Indecency in Converfation. 

He who engrofles the Talk, enforces Silence upon 
the reft, and lb is prefumed to look upon them only 
as his Auditors ana Pupils, while he magifterioufly 
dictates to them. It is univerfally an inlolcnr, un- x 
becoming Thing, but moft peculiarly io in Women. , 
The ancient Romans were l'o much of this Opinion, 
that they allow’d not that Sex to Ipeak publickly, 
tho’ it were in their own neceflary Defence 3 inlo- 
much, that when Amefia flood forth to plead her 
own Caufe in the Senate, they look’d on it as \J 
io prodigious a Thing that they lent to confult the \ 
Oracle what it portended to the State. Befides this / \ 
afluming Sort of Talkativenels, there is another ul'u- 
ally charged upon the Fair Sex, a meer chatting 
pratling Humour, which maintains itfelf at the Coft 
of their Neighbours, and can never want Supplies 
as long as there is any Body within the Reach of 
their Obfervation. This, it is to be hoped, is chiefly 
the Vice of the vulgar Sort of W'omen, the Educa- 
' tion of the nobler letting them above thole mean 
Entertainments : Yet, luch a degenerate Age do we 
live in, that every Thing feems inverted, even Sexes, 
whilft Men fall into the Effeminancy and Niccnels 
of W'omen, and ’Women take up the Confidence, the 
Boldnefs of Men, and this too under the Notion of 
good Breeding. A Blufh, which was formerly ac- 
counted the Colour of Virtue, is now look’d upon 
as worfe Manners than thofe Things which ought to 
occafion it. And not only the Air, but Vices of 
Men are carefully copied by lome W'omen, who 
think they have not made a lufficient Efcape from 
their Sex, ’till they can be as daringly wicked as 
the other. A lober modeft Dialefl is too effemi- 
nate for them 3 a bluftering ranting Stile is taken 
up, and to fhew themfelves proficient in it, adorned 
with all the Oaths and Imprecations their Memory 

or 
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or Invention can fupply, as if they meant to vindi- 
cate their Sex from the Imputation of Timoroulnels, 
by daring the Almighty : And when to this a Wo- 
man adds the Sin of Drunkennefs, nothing that is 
human approaches fo near a Bead. She who is 
firft a Proititute to Wine, will, loon be lo to Lud: 
alio : She has diimfled her Guards, difcarded all 
the Suggedions of Real'on, as well as Grace, and 
is at the Mercy of any, nay, of every Aflailant : 
And, unlefs her Vice lecures her Virtue, and the 
Loathl'omenels of the one prevent Attempts on the 
other, it is l'carce imaginable, that a Woman who 
loles her Sobriety Ihould keep her Chalbiry. If wc 
confider Modedy in this Senle, we fhall find it the 
moll indilpenfible Requifite of a Woman $ a Thing 
fo eflential and natural to the Sex, that every the 
leall: Declination from it, is a proportionable re- 
ceding from W oman-hood. This Virtue is lo much 
an Inftinfl of Nature, that tho’ too many make a 
.Shift to fuppreis it in themfelves, yet they cannot fo 
darken the Notion in others, but that an impu- 
dent W'oman is fo look’d upon as a Sort of Monder, 
a Thing diverted and distorted from its proper 
Form. 

As it is the Gincem of every W'oman then to 
keep herfelf ftri&ly within the Bounds of Modefly 
and Virtue , there is nothing more important to 
them, than a judicious Choice of their Company. 

Vice is contagious, and this efpecially has that 
word: Quality of the Plague, that it is malicious, 
and would infe< 5 i others. A Woman that knows 
herfelf feandalous, thinks Ibe is reproached by the 
Virtue of another, looks on her as one that is 
made to, reprove her Ways , as it is, Wif. ii. 14. 
And therefore, in her own Defence, drives to level 
the Inequality, not by reforming herfelf, (that die 
thinks too hard a Task) but by corrupting the 
other. To this End, fuch are willing to drew 

them- 
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themfelves into an Acquaintance, will be officioufly 
kind, and by Arts of Condefcenfion and Obliging, 
endeavour to enlnare a Woman of Reputation into 
their Intimacy : And if they focceed, if they can 
bur once entangle her into their Cobweb Friend- 
Ihip, they then, Spider like, infule their Venom, 
ana never leave their vile Iniinuations ’till they 
have poifoned and ruined her. But if, on the other 
Side, they meet with one of too much Sagacity 
to be io entrapped, if they cannot taint her Inno- 
cence, they will endeavour to blaft her Fame 5 re- 
pretent her to the World to be what they would 
nave made her : So that there is no converfing with 
them, but with a manifeft Peril either of Virtue or 
Honour, which ihould be a fufficient Difluafive. It 
is true, it is not always in one’s Power to /hun the 
Meeting with fuch Perlons, they are too numerous, 
and too intruding to be totally avoided $ but all vo- 
luntary Converle luppoi'es a Choice. 

Modefty ought to diffule itielf thro’ all their 
A6iions, and embelli/h the whole Conduct of the 
Female Sex. It is fabled, that Jupiter , in com- 
pofing the Paffions, gave each its particular Refj- 
dence : Modefty was forgotten in this Diftriburion, 
and prelenting itielf, he was at a Lois where to 
place it, and therefore permitted it to mingle with 
all the other : Since that Time it is inieparabfc 
from them. 



CHAP. 
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CHAP. III. 

• > 

Of M E E K N E S S. 

T HAT Meeknefs is a neceflary Feminine Vir- 
tue, Nature feems to teach, which abhors Mon- 
trofites and Dilproportions, and therefore, having 
allotted to Woman a more fmooth and loft Compo- 
fition of Body, infers thereby her Intention, that the 
Mind fhould correfpond with it. For, tho’ the 
Adulterations of Art can repreient in the fame Face, 
Beauty in one Pofirion, and Deformity in another, 
yet, Nature is more fincere, and never meant that 
a lerene and clear Forehead fhould be the Frontil- 

{ >iect to a cloudy tempeftuous Heart. It is there- 
ore *o be wifhed, they would take the Admoni- 
tion, and whilft they confult their Glafles, whe- 
ther to applaud or improve their outward Form, 
they would call one Look inwards, and examine 
what Symmetry is there held with a fair Outfide, 
whether any Storm of Paflion darken and over- 
caft their interior Beauty, and ufe, at leaf!, an 
equal Diligence to refcue that, as they would to 
clear their Face from any Stain or Blemifh. 

But it is not Nature only which fuggefts this, but 
the God of Nature too, Meeknefs being not only 
recommended to all as a Ghriftian Virtue, but par- 
ticularly enjoined to Women, as a peculiar Accom- 
plilhment of their Sex, i Pet. iii. 4. where, after 
the Mention of all the exquifite and coftly Deckings 
of Art, this one Ornament of a meek and quiet Spi- 
rit is confronted to them, with this eminent Atten- 
tion, that it is in the Sight of God of great Price y 
and, therefore, to all who will not enter Difpute 
with God, and conteft his Judgment, it muft be 
lo too. Now tho’ Meeknefs be in itfelf a Angle cn- 
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tire Virtue $ yet, it is diverfifying according to the 
leveral Faculties of the Soul, over which it has In- 
fluence ; fo that there is a Meeknefs of the Under- 
itanding, a Meeknefs of the Will, and a Meeknefs 
of the Affeftionsj all which muft concur to make 
up the meek and quiet Spirit. 

. Firfty The Meeknefs of the Undemanding con- 
fifts in a Pliablenefs to Conviftion, and is dir'eftly 
oppofite to that fullen Adherence oblervable in too 
many, who judge of Tenets not by their Confor- 
mity to Truth and Reafori, but to their Prepof- 
fefiions, and tenacioufly retain Opinions, only be- 
cause they, or fome in whom they confide, have 
once owned them $ and certainly fuch a Temper is, 
of all others, the moft obftruftive toWifdom. This, 
puts them upon the Chance of a Lottery, arid what 
they firft happen to draw, determines them merely 
Upon the Privilege of its Precedency : But whilft we 
decry this prejudicated Stiffnels, we ought 'not to 
plead for its contrary Extreme, and recommend a. 
too eafy Flexibility, which is a Temper of equal, if 
not more* ill Conlequence than the former. The 
aidhering to one Opinion can expofe but one Error, 
but a Mind that lies open to the Effluxes of all new 
Tenets, may fucceffively entertain a whole Ocean 
of Delufions, and to be thus yielding, is not a 
Meeknefs, but Servilenefs of Underftanaing. 

. A Second Sort of Meeknefs is that of the Will, 
which lies in its juft Subordination and Submiflion 
to a more Supreme Authority, which in divine 
Things is the Will of God $ m Natural or Moral, 
right Reafon f and in human Conftitutions, the 
Command of Superiors. And fo long as the Will 
governs itlelfby thefe in their refpeftive Orders, it 
tranfgrefles not the Meeknefs required of ir. But 
Experience dfteftsj that the Will is how in its De- 
pravation Faculty, 1 apt to caft off that 

oiibjcftion to which it was defigned, and aft inde- 

C pendently 



gle 




18 ^Lady’s Companion. 

pendently from thole Motives which fhould influ- 
ence it. This, God knows, is too common in all 
Ages, all Conditions, and Sexes $ but the Feminine 
lies more efpecially under an ill Name for it. Whe- 
ther that hath grown from the low Opinion con- 
ceived of their Realon, lels able to maintain its 
Empire, or from the multiplied habitual Inftances, 
which, they themlelves have given of unruly Wills, 
is not ealy to determine $ but either W ay it is fo 
great a Reproach, as they fhould be very induftri- 
ous to wipe off. And, truly, there can be no 
ftronger Incentive to that Endeavour, than having a 
right Eflimate of the Happinels, as well as Virtue, 
of a governable Will : How calmly do thole glide 
thro’ all, even the rougheft Events, that can but 
mailer that Itubborn Faculty ? A Will refigned to 
God’s, how does it enervate and enfeeble any Cala- 
mity ? Nay, indeed, it triumphs over it, and by 
that Conjunction with him that ordains it, may be 
laid to command, even, what it luffers. 

Proportionable, tho’ not equal to this, is the 
Happinels of a W ill regulated by Realon in Things 
within its Sphere: It is the Dignity of human Na- 
ture, and that which diftinguilhes it from that of 
Bealls. And, even thole grow the more contempti- 
ble in the Kinds, the farther they are removed 
from it. 

An ungovernable Will is the moll precipitous 
Thing imaginable, and, like the Devil in the Swine, 
hurries headlong to DellruClion $ and yet deprives 
one of that poor Referve, that faint Comfort of 
the Miferable, Pity, which will not be lb much in- 
vited by the Milery, as averted by that Wilfulnels ' 
which cauled it. i 

In the laft Place, a Will duly fubmiffive to law- 
ful Superiors, is not only an amiable Thing in the 
Eyes of others, but exceedingly happy to one’s felf; 
it is the Parent of Peace, and OrdU, both publick 

and 
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and private. A Bleffing fo confidetable, as is very 
cheaply bought, with a little receding' from one’s 
own Will or Humour : Whereas, the contrary Tem- 
per is the Spring and Original of infinite Confufi- 
ons, the grand Incendiary which lets Kingdoms, 
Churches, f amilies in Combuftion 5 a flat Contra- 
diction nor only to the Word, but even the Work of 
God $ a Kind of anticreative Power, which reduces 
Things to that Chaos from whence God drew them. 
Our Age has given us too many and too pregnant 
Inftances of its miichievous Effects, which may 
ferve to enhance the Value :o£ that governable and 
malleable Temper we would commend; And as A 
\\ ill thus refigned to Reafon and jlift Authority, is 
a Felicity all rational Natures Ihould afpire to, 
fo clpecidlly the Feminine Sex, whole Paffions, be- 
ing naturally the more impetuous, ought to be the 
more ftri&ly guarded, and kept under the feverrit 
Difcipline of Realon ; for where it is otherwilc, 
where a Woman has no Guide but her Will, and 
her Will is nothing but her Humour, the Event is 
litre to be fetal to herfelf, and often to others alfo. 

And the Hazard of this renders that other Re* 
llraint of the Will, viz. that of Obedit nee to Su- 
periors, a very happy Impofition, tho’ perhaps it is 
is not always thought lo, for thole who rei.fi the 
Government of Reafon, are not very apt to lubmit 
to that of Authority: Yet, lure, God and Nature 
do atteft the particular Expediency of this to Wo- 
man, by having placed that Sex in a Degree of In- 
feriority to the other ; Nay, farther, it is observa- 
ble, that as there are but three States of Life, thro* 
which they can regularly pals, viz. Virginity, Mar- 
riage, and Widowhood $ two of them are Sratts of 
Subjection, the Firft to the Parent, the Second to 
the Husband, and the Third, as it is cafual, whea 
ther ever they arrive to ir or no, fo, if they do, we 
find it by God htmiclf reckoned as a Condition the 
-u- C a molt 
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rnoft delblate and deplorable. If we Ihould fay 
.this happens upon that very Score, that they are 
left to their own Guidance, the lad W recks of ma- 
-ny would too much juftify the Glois : But, however, 
jit evinces, that God fets not the lame Value upon 
-their being Mafterlels, which lome of them do, 
whilft he reckons them mod milerable when they 
are moll at Liberty. 

. And fince God’s Aflignation has thus determined 
Subjection to be the Woman’s Lot, there needs no 
other Argument ofiirs Fitnels, or for their Acqui- 
clcence; Therefore, whenever they oppole it, the 
Contumacy flies higher than the immediate Superi- 
or, and reaches God himlelf : And it is likely that 
.there would not many of that timorous Sex dare lo 
■far, were it not for fome fmall Punctilio’s of Honour, 
which, like thole among our Duellifts, they have 
impofed upon themfelves. Thefe reprelent Meeknef* 
and Submiflion as a filly fheepilh Quality, unfit for 
Women of Breeding and Spirit j whilft an imperi- 
jous Obftinacy pafles for Noblenel's and Greatnels 
of Mind : But, alas ! they are wofully miftaken 
in their Notion of a great Spirit, which con- 
lifts in Icorning to do unworthy and vile Things, and 
couragioufly encountering the adverle E vents of Life, 
not in fpurning at Duty, or leeking to pull them- 
felves from that Sphere where the divine W ifdom 
/ has placed them. No, lure, Stubbornness is the 
Mark only of a great Stomach, not of a great 
Mind j and the Cruelty of a Coward may as well 
denominate him valiant, as the Ungovernablenels 
t)f a Woman can lpeak her generous. 

The laft Branch of Mee'knef's is that of AfleCtion; 
and confifts in reducing the.Paflions to Temper and 
Galmnels, not luffering them to make Uproars 
within to difturb one’s lelf, nor without to the dis- 
quieting of others 5 and to this Regulation Meek- 
nefs is generally fubfervient. The correcting lome 
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particular Paflions are more immediately aflignabfc 
to other Virtues 5 but that on which this has a more 
direft and peculiar Influence, is, Anger, a two-edg’d 
•Paflion, which whilft it deals its Blows without, 
yet wounds more fatal within. The Commotion 
and Vexation which an angry Man Feels, is far more 
painful thaq any Thing he can ordinarily infli£l up- 
on another j herein juftifying the Epithet ulualty 
given to Anger, that it is a fl.orf Madnels, for who 
£nat was in nis right W its, vVould incur a greater 
Jdilchief - to do a lels?- We find it the Sentence of 
the 'wiiefl of Men, that Anper rejls in' the Bofvm of 
fool*. Ecclef vii. 9. ti_>. . ‘Jt- - 

And what is univerfally unbecoming human Na- 
ture^ mull needs be undecent for thegeldler Sex ; It 
js rather more fo, every Thing contracting lo much 
more of Deformity, by how much more it recedes 
front its proper Kind* Now Nature hath befriended 
Women with a more cool and temperate Con Airution, 
put lels of Fire; ’ and contequently of Choler, in 
their Compofitions* 1 b that their Heats Qf that Kind 
are adventitious ard preternatural, railed often by 
Fancy or Pride, *and fo both look moreunhandiome- 
ly, and haveJeisof Pretence to veil and cover them. 
Befides, Women have a native Feeblenefs, unable to 
back and aflert their Anger with any effective Force, 
which may admonifh them it was never intended 
that they Jhould give a Loole to that Paflion, which 
Nature leems by that very Inability to have inter' 
difted them : But when they do it, they render 
themfelves at once delpifed and abhorred $ nothing 
being more ridiculoufly hateful than an impotent 
Rage. : 

But as the mod feeble In left may fometimes dif* 
tarb, tho’ not much hurt us, lo there is one Femi- 
nine Weapon, which as it is always ready, fo proves 
often troublefome, and this is the Tongue, which, 
tho’ in its loudeft Clamours can naturally invade no- 
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thing but the Ear, yet even that is a Moleftation. 
The Barking of a Dog, tuo’ we are lure he cannot 
bite, is a grating pnpleaiant Sound, and while Wo* 
men feck that V\ ay. to vent their Rage, they are but 
& Sort of ipeaking Brutes, and ihould confider 
whether that do not refleft more. Contempt upon 
Armfclves, \ than' their naoft virulent Reproaches can 
fix upon others. ; . 

■ But dome T hings Have had the Luck to acquire 
ft I ormiuablenela no Body knows how. . And, lure, 
there is. no greater Inilaoce of it than in this Cale. 
A clamorouis, yvpm»n jj, look’d upon, tho’ not with 
Reverence, yet with much Dread, and wt often find 
Things dofie to pr^vent or appcale her Storms, 
Which would be denied;, to the calm and rational 
Deiiges of ,a meeker Perfon. And, perhaps, fuch 
Suceeff.s have not heen a little acceflSry to the fos 
menting the Humour i Yet, lure, it give* them Kttlfc 
Cauie of Triumph, when they confider how odious 
it makes them, how unfit, .yea, intolerable for hu T 
inan. Society.: It is better , faith Solomon, to dwelt 
in a- Corner of a JtiQufs-Top 1 than with a brawling- 
Woman in a. wide Hnufe.\ Mot does .the Son of Si* 
rwdrifpeak Jefs fhflrply, tho* more, ironically : A loud 
trying .Woman Add d Scold Jhall be fought out to drive 
eptray He Enemy.: And tho’ be taker the Feminine 
Vices impartially;.enougbj yet there is fearer any of 
them which he more often and more, feverely brands 
than t this of Uuquietnels. Much rriore need not 
bd laid of this Fault if we were, to fpeak only 
to Gentlewomen, for if neither moral nor divine 
Confiderations ha.ve prevented it, yet < probably Ci- 
vility and a genteel Education hath. A Scold being 
a* Creature to be, looked for only in Stalls and Mar- 
kets. Yet,: if there he any among Women of 
FalVion, who have delccndedto fo lor cud a PrafUce, 
they have lo faildegraded tbeodclvrs, that they are 
-or. 1 ' .>i I ■..■■UAi :• . .Ov ' T!*„. ; "J j* .. not 
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not to wonder if others lubftraft that Relpefl which 
upon other Accounts they might demand. 

To fuch as thele the uiual Method of Phyfic 
fhould be recommended, which is to cure by Re- 
vulflon. They Ihouldlet that (harp Humour which 
lb habitually flows to the Tongue, be taughf a fii| 
tie to recoil, and work inward j and, inftead of re- 
viling others, dilcipline and correct themlelves^ let 
theih upbraid their own Madnels, that to gratify* 
an. impotent, nay, a mo it painful Paflion have de- 
generated from what their Nature, their Qualities* 
tneir Education deligned them. And if they can 
thus reverie their Dilpleafures, it will not only iecure 
others from all their indecent A (faults, but it will 
at laft exringui/h them : For Anger is corrofive* 
and if it be kept only to feed upon itlelf, mult b$ 
its own Devourer, it it be allowed to fetch tftf 
Forage from without, nor tonourijfh itlelf with Sufi 
picions and Surmiies of others, nor to make afiji 
Sallies at the Tongue, it cannot lone hold out. 

How much they will herein confult their Intereflh 
and Reputation too, may be taught by Solomon , who 
makes it the diftinftive Sign of a fooli/h VVomatr 
to be clamorous, Prov. ix. 13. whereas wh«n he 1 
gives the Charafter of his excellent Woman, he links' 
Wifdom and Gentlenefs together, She ope net b her 
Mouth with WiJdom> and in her Tongue is the Laxo * 
of Kindnefs. Prov. xxxi. 16. ; 

, To conclude. Meekneli iafo aimable, fo endearing* 
a Quality, and fo peculiarly embellifhing to Wttid 
men, that if they did but all conlider it with half 
the Attention they do their more trivial exterior Orfw 
naments, it would certainly be taken up as the uni- T 
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<: v -• CHAP. IV. 



■■< , O/' Compassion. ; # 

C OMPASSION and Mercy are of ne; 

Affinity to the Virtue of Meeknefs , and, ii 
deed, can icarce thrive in any Place where th 
latter hath not prepared the Soil : Anger and Ob 
ftinacy being like . rhat rough JEaft Wind whic 
brought the Egyptian Locuft to eat up every gree 
Thing in the Land„ (1 A Mind harrafled with: it 
<Jtwa Impatience, is not at Leifure to obierve, mucl 
lflfe to condole the Calamities of others : But as : 
calm and clear Day befriends us with a more diftinl 
Brofpe£t of diftant Objects $ .lo when all is quid 
and ferene within us, we can then look about us 
and dikern what Exigencies of others invite out 
Pitt- ’ . .1 ;r- to • •• !• • 

There need not much be faid to raile an Eftimate 
qf this Virtue, fince it is lo . eflential to our Nature, 
f© interwoven in the Compofirion of Humanity, that 
we find in Scripture Phrale, Compaftion is generally 
ftated in jthe mod. inward ienfible Part of our Frame 
and Bowels : So Col. iii. 12. Put on therefore the 
Bowels of Mercy $ AnsljPhi/. ii. I. Botoels and Mer- 
cies. . So that , a cruel ruthlefs Perlbn unmans him- 
felf, and is, by the common Vote of Mankind, to be 
lifted among Brutes, nay, not among the better, 
hut only the more hateful, noxious Sort, of them. 

V This is yet more unnatural in the Female Sex, 
which being of iofter Mould, is more pliant and 
yielding to the Imprefiions of Pity, and by the 
Strength of Fancy redoubles the Horrors of any fad 
Objeft ; yea, fb remarkable is this Tenderoels, that 
God, when he would moft magnify his own Com- 
w$ion,iilluftrates it by* that of Women, as the 
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higheft of human Inftanccs. Indeed, fuch a Pro- 
penfion have Women to Com mi Iteration, that they 
are ulually taxed with an Fxce/s in it $ lb that any 
imprudent Lenity is proverbially called, a Woman- 
ifh Pity 5 and therefore it j^a v y be thought an Im- 
pertinence to exhort them tb that which they can 
lcarce avoid : But, to thifc it may be anlwered, 
Firfi y That in this degenerate Age, it is no News to 
fee People violate their Inftir^ls as well as their 
Duties, and be worfe than their Nature inclines 
them ; many Sins being committed, even again/t 
the Grain, hnd with Violence to Conftitution. 

Yet, Secondly y it is not a meer melting of the 
Eyes, or yearning of the Bowels we would recom- 
mend : Alas ! their Tears will not be Drink to a 
thirfty Soul, nor will Ihivering at his Nakednefs 
doath him ; this is an infignificant Mercy : She 
who weeps over thole Di'ftrefles /he will nor relieve, 
might be fit to be entered in the Lift of the mourn- 
ing Women among the Jews and Heatbens y who 
were hired to make up the tragic Pomp of Funerals 
with their mercenary Sorrow, twt had no real Con- 
cern in that Lois they leemed to bewail. It is a 
more a&ive Sort of Compa/fion that we w-ould re- 
commend, and for Method’s Sake /hall confider it 
under two Heads, Giving and Forgiving. 

By Giving, in this Place is meant, not a general 
Liberality, tho’ that prudently bounded, is an Ex- 
cellence well becoming Peribns of Fortune, but only 
fuch a Giving as terminates upon the Needy, and 
is applied to fuccour their Indigencies. To give 
to thole from whom we expe£l Returns, may De a 
Defign, but at beft, can be but Generofiry and 
Franknels of Humour. It is only then Mercy, as 
Chrift himfelf has defined it, when it is to thole - 
from whom we can hope for nothing again. 

And in this Virtue Women have, in former Ages, 
eminently excelled it was even fo eflential, that 
-atj t , we 
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Chanty whkh we peculiarly call Clemency, a Vir- 
tue which not only Chriftianity but Morality re- 
commends. The ancient Romans had it in fuch 
Veneration, that they numbered it not only .among 
Virtues but Deities, and built it a Temple : And 
they were a little towards the Right in jit, for it 
was, tho’ not God, yet lo eminent an Attribution' 
bis^tliat nothing can more affimilate Man unto bitn. 

There are rtiariy heroic Abls of djiis JKind to be 
met with among the virtuous Helens. Lycurcus 
not only forgave 'Alexander who had ftruck out his 
tye, but entertained him in bis Houle, and by his 
gentle Admonitions reclaimed him from his former 
vicious Life. AnJIiJes being,, after fignal Services* 
and without Crime, umuftly banilhed by his Citif 
xens, was lo far from acting or imprecating again# 
them, that at his Departure from Athens , he Iblemn- 
ly prayed rhe^Gods, that they might never, by any 
Trouble or Diftrels, be forced to recall him: So 
Phocion being unjuftly condemned, left it as a fo- 
lemn Charge to his Son Phocas , that he Ihould ne- 
ver revenge him. A Multitude of the like Exam- 
pfes might be produced, but we need not borrow 
Light from their faint Tapers, when we have the 
Sun-beams of Righteoufnels, our blefled Saviour, 
who, as he has recommended this Grace by his Pre- 

✓ ^ ie I 125 ^§ n,1 ^y exemplified it to us in his 

Practice : the whole Delign of his Delcent to Earth 
being only to refcue his Enemies from Deftruftion : 
And as every Part of his Life, fo. the 1 aft Scene of 
it was particularly adapted to this End. and his ex-* 
piring Breath expended in mediating for his Cru- 
cifiers : And this Copy of his was tranlcribed by his, 
firft Followers, the Primitive Chriftians, in their le-> 
vereft Martyrdoms, praying for their Perlecutors. 

Thus are we, in the Apoftle’sPhrafe, compared 
about with a Cloud of Witness , Heb. xii. i. of emi- 
nent Examples, which ought to have a forcible In-, 
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fluence upon all, hut, methinks, fhould not fail 
to have it on that Sex, whole native Tendernefs pre- 
difpofes them to the Virtue, and who need but fwim 
\vith the Stream of their own Inclinations, How 
can we think their melting Eyes fhould ever Iparkhi 
Fire, or delight in Speftacles of Cruelty ? That 
their flexible tender Hearts fhould tum into Steel ot 
Adamant, be uncapable of all Impreflions of Pity? 
Yet, God knows, fuch Changes have too often been 
leen : Women have not only put off that Softnefj 
peculiar to them, but the common Inftinft of Hu- 
tnaniry, and have exceeded not only favage Men, 
but Beafts in Cruelty. There have been too fre- 
quent Inftances of the implacable Malice and infa- 
tiable Cruelties of Women. We need not call in the 
Aid of Poetic Fiftion, and tell them ofClytemvef- 
tra, Medea , or the Betides, with Hundreds of 
others, celebrated as Inftances of heroic Wicked- 
nefs. There are Examples enough in more au then- 
tick Stories 5 the Roman Tuflia , the P e-span Paryfa- 
tis 5 and that we may not pafs by the facred Annals, 
'.Jezebel and Athalta. We forbear to multiply Exam- 
ples of this Kind, of which all Ages have produced 
lome fo eminent, as have render’d it a common Ob- 
iervation, that no Cruelty exceeds rhat of an exafpe- 
rated Woman 5 and it is not much to be wonder’d at, 
fince nothing can be fo ill in its priftine State as that 
which degenerates from a better. No Enmity we 
know fo bitter as that of alienated Friends $ no fuch 
Perfection as that of Apoftates, and proportionably 
ho fuch Ferocity as that of a perverted Mildnefs. 
So that the Poets were not much out, who, as they 
itjprefented the Graces under the Figured of Wo- 
men, fo th^y did the Furies too ■ and fince it is in 
their Eleftion which Part they will aft, they ought 
to be very jealous over themfelves. The Declina- " 
tidns to any Vjce are gradual* fometimes at firft: 
fcarce difcemible, and probably the greateft Mon- 
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fters of Cruelty would, at the Beginning, have Jo- 
telled thole lnhu nanities which afterwards thcry 
a£led with Greedinels. 

It concerns them, therefore, to ward thole Be- 
ginnings whole End may be fo fatal. She that is 
quick in apprehending an Affront, perhaps, will 
not be lo quick in dilmiffing that Apprehenfion j, 
and if it be permitted to ftay, it will quickly im- 
prove ; twenty little Circumftances fhall be lu Horn’d 
to foment it with new Sulpicions, ’till at laft it 
grows to a Quarrel, from thence to Hatred, from 
that to Malice and from that to Revenge : And 
When that black Paflion overfpread the Mind, like 
an Egyptian Darknels, it admits no Gleam of Rea- 
fon or Religion, but hurries the Enraged blindfold 
to their own Ruin often, as well as others. 

•* Every one ought to confider at the firft Incite- 
ment to Wrath, what is the real Ground of it : 
Perl'ons are fometirres angry, perhaps, becanfe Ican- 
dalous, or at leaft iull'icious Behaviour, may have 
engaged a Friend to admonilh them, an Office that 
has lometimes prov’d very fatal ; thofe commonly 
that have moll Guilt having lei's Patience to hear of 
it : And if this be the Cale, it is the greateft In- 
juftice in the World to make that a Quarrel which 
is really an Obligation : And, therefore, inlleaftof 
maligning their Monitor, they ought to thank and 
reverence him. 

Let, then fore, the Perfon thus admonilhed. not 
look back upon what Ihe may account an Injury^ 
but forward to the Benefit fhe may receive from the 
Advice that is given her, and to the Mkchiefii 
which too fharp a Reientment may betray her to. 

If fhe would, mllead of thole magnifying Optics 
wherein they view the Wrong, make Ule of the 
other End of the Perlpediive, to dilcern the difmal 
Event at a Dillance, of giving Way to Wrath, and 
flighting Advice, it would fright them from any 
- • ‘ nearer 
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nearer Approach 5 and keep them within the Bounds 
of right Realon. 

W as the Afperfion of an Acquaintance not only 
unkind, but untrue, it would not even, then be lafe 
to let loofe our Indignation. Fir ft, In Relpeft to 
Prudence, an angry Vindication ferving the Defign 
of an Enemy, and helping to fpread the Calumny j 
whereas, a wife Negletl and Diflembling does often 
Rifle and fupprels it. Secondly , In Relpeft to our 
Duty, for all who own themfelves to be ChriRians 
malt confels, that they are under an Obligation to 
forgive and not to revenge. Now if they intc’ * 
to pay a real Obedience to this Precept, it will b 
the more eafy the looner they let to it. He that lees 
his Houle on Fire, will not dally with the Flame, ' 
much lefs blow, or extend it, relolving to quench it 
arfaftr And Anger is asr little to be tfufted, which 
if once too roughly kindled, will Icarce expire but 
with the Deftru&iqn of the Subjefl it works on. 

Forgiving Injuries and obliging the Injurious, is 
a much greater and more ingenious Piealure than 
the higheft Revenge can give. It is a Piealure lb 
pure and refined, lo noble and heroic, that none but 
rational Natures are capable of it ; whereas, that 
ofSpight and Revenge, if it can be called a Plea- 
fixre, is a meer beaftial One $ every the moft con- 
temptible Animal, tan be angry when it is molelted, 
and endeavours to' return the Mifchief. 

It ought, therefore, to be an eafy Determination, 
whether to embrace thar Clemency and Compaffion 
which we lee exemplified in the wifell and heft of 
Men 5 nay, in theomnilcient and immortal God, or 
that favage Fiercenefe of the ignobleft Creatures. ^ 
This is certain, thar no Woman would be content to * 
affume the outward Form of any of thole j why then 
fhould they: lubjeff their nobler Part, the Mind, to 
fuch a Transformation; For, as there are no Mon-* 
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of Man and Bead $ fo among them all, nothi 
can be more unnatural, more odious, than a W 
man-Tygpr. 

To conclude this Chapter : Let us obferve ti 
Advice of Solomon , Prov. xvii. 14. The Beginning 
Strife is as when one letteth out Water : therefor 
leave off Contention _ before it be meddled witi 
\Vhen once a Breach is made upon the Spirit t 
immoderate Anger, all the conlequent Miichie 
will flow in, like a rapid Stream when the Bank 
are broken down 5 nor is there any Way to pre 
vent it, but by keeping the Mounds entire, pre 
ierving that Tendernefs and Compaflion which Got 
and Nature do equally enforce and recommend. 



CHAP/V. 



Of Affability. 

* ■ * 1 • 

- **■ * t 

A FFABILITY and Courtefy , are, without 
doubt, amiable in all, but more efpecially in 
the Fair-Sex, and more neceflary to them than to 
the other j for Men have often Charges and Em- 
ployments which juftify, nay, perhaps, require 
lomewhat . of Sternnefs and Aufterity, but VN omen 
ordinarily have few or no Occaflons of it, and 
thole who have well digefled the former LeClures 
of Meeknefs and Compaflion, will not be apt to 
put it on unneceflarily. Now Affability may be 
confidered either as a mere human Accomplifhment, 
or as a divine Virtue 5 in either Notion it is com- 
mendable, but it is the latter that gives it th. r 
higheft Excellence and Perfection. • . p 

We mav take an Eftimate of i£s Worth by its 
Cattle ana by its EfieCIs. For its Caufe, it derives 

itlelf 
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itfclf either from a native Candour and Generality 
of Mind, or from a noble and ingenious Education, 
or fomething jointly from both $ and thele Originals 
are as good as any Thing merely moral can flow 
from : And that thele are its Sources, common Ex- 
perience fhews us, we may almoft always oblerve 
that thole of the greateft Minds, and belt Extracti- 
ons, are the moft condefcending and obliging ; 
whereas, thole of the molt abjeCt Spirits and Birth, 
are the moft inlulting and imperious. Alexander 
the Great , tho’ terrible in the Field, yet was of a 
gentle complailant Converlation, familiarly treating 
thofe about him : Yet Crifpinus , Narcijfus , Nym- 
pbidius , and other enfranchiled Bond-Men, we find 
infolently trampling on the Roman Senators and 
Conluls. It is, therefore, a great Error for Perions 
of Honour to think they acquire a Reverence by 
putting on a liipercilious Gravity, looking coily and 
clifdainfully upon all about them ; it is lo far from 
that, that it gives a Sufpicion that it is but a Pagean- 
try of Greatnels, lome Mulhroom newly Iprung 
up, that Hands lo ftiff, and fweils fo much : But in- 
flead of teaching others to keep their Diftance, this 
faftidious Difdain invites them to aclolerlnlpeCiion, 
that if there be any Flaw, either in their Life or 
Birth, it will be lure to be difeovered, there being 
no fuch prying Inquifitor as Curiofity, when it is 
egged on by a Senfe of Contempt. 

On the other Side, if we confider the Effe&s of 
Courtely, they are quite contrary 5 it endears to all, 
and often keeps up a Reputation in Spight of any 
Bfemi flies 5 a kind Look or Word from a Superior, 
is ftrangely charming, and inlenfibly fteals away 
Men’s Hearts from them. It is Plutarch's Obler- 
vation of Cleomcn ’s , King of Sparta, that when the , 
Grecians compared his Affability and Eafinefs of '* 
Accels, with the fullen State and Pride of other 
Princes, they were lo enamoured with it, that they 
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judged him only worthy to be a King : And as 
there is no certainer, fo alia no cheaper Way of 

G aining Love. A friendly Salutation is as eai'y as a 
rown or Reproach 3 and that Kindnds may be 
preferved by them, which if once forfeited, will nor, 
at a far greater Price be recovered. Befides, when 
human Vicifiitudes are confidered, it may be a Point 
of Prudence too } the greated Perfons* may lo me. 
times want Affiftance from the Meaned 3 nay, lome* 
times the Face of Affairs is quite changed, and the 
Wheel of Fortune turns them lowed that were up- 
permod, and proportionably elevate the Meaneft. 
It is Wifdom, therefore, lb to treat all as to leave 
tio Impreflion of Unkindnels, fince none is lb defpi- 
cable but may poffibly at one Time or other have 
an Opportunity to retaliate. , 

Therefore, let one who meets with a cold negleft. 
ful Treatment from any above her, examine her own 
Refentments, and then reflect, that if Ihe gave the 
like to thole below her, Ihe will doubtlels nave the 
lame Senlej and therefore, let her relolve never to 
offer what Ihe fo much diflikes to bear} and /lie 
that does thus, that makes iuch Inferences, will 
convert an Injury into a Benefit, civilize herielf by 
the Rudenef? of others, and make that ill Nurture 
her o*wn Difcipline. 

But hitherto we confider Affability only in its 
ethnic Drels, as it is a human Ornament, it will ap- 
pear yet more enamouring upon a lecond View, 
when we look on it as bearing the Imprefs of the 
San&uary, as a divine Virtue : And that it is capa- 
ble of being lb, we have the Authority of St. Pat//, 
who inierts it in the Number of thole Chriftian 
Graces, which he recommends to his Roman Prole- 
| lytes, Condcfccnd to tbem of loro pftate, Rom. xii. 16. 
And that we may the better dilcern its Value, it 
is oblervable, that he links it with the mod emi- 
nent Virtue of Humility 3 for it immediately fol- 
... . lews 
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lows his Precept of Be not high-minded . Indeed, 
it is not only joined with it as a Friend and Ally, 
but derived from h as its Stock and Principal : And 
certainly a more divine Extra&ion it cannot have. 
Humility being the Alpha and thnegd of Virtues, 
that which lays the Foundation, without which, the 
mod towering StruftuTe will but cru'h itiJf with 
its own Weight, and that which perfc&s and coii- 
fummara the Building alio, iecures and crowns all 
other Graces $ which, when they are molV verdant 
and flourifliing, are like Jnnas's Gourd, that may 
afford fome Shadow and RefrelHtnenf for a Time, 
but are apt to breed that Worm which will deftroy 
them. When once they are fmitren with Pride they 
inftantly fade and wither, fo neccffxry is Humility 
both for acquiring and conferring all that is good 
in us. ^ y t ^ 

We may, therefore, conclude, that Courtefy and 
Obligingness of Behaviour, which proceeds thence, 
is in Refpefl: of its Spring and Original, infinitely 
to be preferr’d to that which delcends from no higher 
Stock, than natural or prudential Motives :• And, 
fince it is natural for every Produ&ion to have fome 
Similitude to rhat which produces ir, we lhall find 
it no lefs excellent in refpeft of its Properties than 
its Ddcent : . For Inftance only in two, Sincerity and 
Qonftancy. 

For the Firft, as far as Ability partakes of HumH- 
lity, it mull of Sincerity alio, that being a Virtue 
whole very Elements are PJainnefs and Simplicity: 
For as it has no Defigns which want a Cover, lb it 
needs none of thole Subtilties and Simulations, thofe 
Pretences and Artifices, requifite to thole who do : 
But let us beware of Deceit and fair Shews, for we 
know, Ibmetitnes, fmooth and plauliblfc Addrefles 
have been defigned as the Stale to vile arid trea- 
cherous Pra&ices. The extraordinary Blahdi fit- 
ments, and endearing Behaviour of Ahfalom to the 
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People, was only to Jleal their Hearts , and advance 
his intended Rebellion, z Sam . xv. and David tells 
us of fome, wbofe Words are fofter than Butter , hav- 
ing War in the H.art, wbofe Words were fmootber 
than Oil, and, yet, were very Swords. Pfalm\v. zi. 
And, God knows, this Age has not fo much im- 
proved in Sincerity, that we Ihould think the fame 
Scenes are not daily afled over among us. 

But befides all the blacker Projects of this Kind, 
which nothing but the Event can deteft, there is a 
lower Sort of this Treachery, which is vifible, nay, 
lo avowed, that it is one of the moft common Sub- 
jects of Mirth and Entertainment, and that is Scoff- 
ing and Derifion, a Thing too frequent among all, 
but it is to be feared, more particularly among Wo- 
men, thofe, at leaft, of the modifli Sort, their very 
' Civilities and Carefles being often defigned to gain 
Matter of Scorn and Laughter. Mutual Vifits we 
know, are an Expreffion of ReipeCl, and Ihould flow 
from real Kindnefs, but if thofe now in Ule be 
lifted, how few will be found of that Make ? They 
are at the belt but formal, a Tribute rather paid 
to Cuftom than Friendlhip, and many go to fee 
thofe for whom they are perfe&ly indifferent, whe- 
ther they find them alive or dead, well or lick, nay, 
very often they are worfe than thus, defigned only 
to make Oblervations, to bolt out fomething ridicu- 
lous wherewith to iport themfelves as loon as they 
are gone. Such Vifits as thefe are but the infidious 
Inftruftions of a Spy, rather than the good Offices 
of a Neighbour, and whenjt is remembered how 
great a Portion of Time fome Women fpend in this 
Kind of Diverfion, we muft conclude there have a 
Multitude of ACls gone to make up the Habit. It 
were to be wifhed they would ferioufly refleft on it, 
and unravel that injurious Mirth by a penitential Sad- 
nefs, and either fpend their Time better than in vifit- 
inc, or elfe direft their Vifits to better Purpofes 3 and 
• ~ ‘ this 
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this they would certainly do, if they would exchange 
their meer popular Civilities, for tnat true Chriftian 
Condefcenfion which admits of no Decat. 

A Second Property of it is Conftancy, for as it is 
true to others, fo it is to itfelf$ it is founded on the 
iolideft of Virtues, and is not fubje£t to thofe light 
and giddy Uncertainties, that the vulgar Civilities 
are : For he, that out of a Dilefteem of his proper 
Worth, has placed himfelf in a State of Inferiority, 
will think it not an arbitrary Matter, but a juft 
Debt, to pay a Relpe£t to thofe he thinks his Bet- 
ters, and an humble Mind will in every Bod.yiind 
fomething or other to prefer to himfelf : So tha* he 
acts upon a fixed Principle, and is not in Danger of 
thofe Contradi&ions in his Manners, which fhall 
render him one Day fweet and affable, and ano- 
ther lower and morale : But fuch Changes are 
frequently incident to thole who are Iwayed by other 
Motives : Sometimes, an Intereft changes, and then 
the moll fawning Sycophant can tranfpiant his Flat- 
teries, and court a new Patron $ yea, many Times, 
to the Deipight and vilifying of tne old one. 

Sometimes, again, Fortune may change, a Man 
may fall from a profperous to an adverle State, and 
then, thofe who were prodigal of their Civilities, 
whilft he needed nothing elfe, will withdraw even 
thofe from him, left they Ihould encourage him to 
demand fomething more. An Experiment in this 
Job made of his Friends, or rather Flatterers, whom 
he fitly compares to Winter Brooks running over 
when not needed, but quite dry when they are. 

But the moll frequent Change is, that of Fancy 
and Humour, whicn has a more general Sway than 
Reafon and Judgment. This is lb obfervable in the 
vulgar Rabble, that often, in an Inftant, they will 
fhifr Paffions, and hate this Hour what they doatcd 
on the laft. Of this all popular States nave a£ 
forded many coftly Experiments, but we need not 
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go farther than the facred Story, where we find the 
Acclamations and Hufannabs of the Multitude, 
quickly converted into crucify him , crucify him. 
This Levity of Mind, has been oblerved io incident 
to Women, that it is become almofl proverbial $ for 
by how much their Paffions are more violent, they 
are commonly the Ids lafting, and as they are reck- 
on’d among thole colder Bodies that are particularly 
influenc’d by the Moon, fo they leem to bear a great 
Refemblance to her in her Viciflitudes and Changes. 

We need not bring Inftances of their Inconftancy 
from that common Place of paffionate Widows, who 
have let a new Love fail even through thole Floods 
of Tears wherewith they bewailed the old : For 
(befides that that is a Cafe wherein poflibly they 
may find Matter enough for Retortion) it is here a 
little wide from our Purpofe, which defigns no far- 
ther Inquifition than into their ordinary Converla- 
tion, wherein that Love of Variety, which is fb re- 
markable in their Habit, their Diet, and their Di- 
verfions, often extends itlelf to their Company, their 
Friendships alfo, and Converfation. Thofe Intima- 
cies which they cherifhed lately, quickly grow de- 
jfpicable, and at laft naufeous, and conlequently their 
Behaviour falls from kind and civil to cold and dif- 



dahtful. It is not to be doubted but this has often 
been prov’d by many of thofe humble Companions, 
who. officioufly attend them, and who cannot al- 
ways fix themlelves, no, not by thofe Flatteries,, 
that firft introduced them j fome new Comer, per- 
haps, has better refined upon the Art, and does the 
feme Thing more acutely and ingenioufly, and then 
the old one is to be turned off as too erofs a Syco- 
phant. 

This is far from being an univefal Charge, there 
are certainly Women of the highefl Quality, who 
guide themfelves by other Rules, who are deaf to 
all the Songs of Syrens, and. have- the Prudence to 
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value a feafonable Reproof before the moft exfrava- 

f 'ant Panegyrick 5 but this is owing to that Humi- 
ity which we are now recommending, and of which . 
excellent Virtue it is none of the meaneft: Attributes 
that it can fix and wile the Mind, cure thofe Ver- 
tigoes and giddy Humours'incident to thofe who are 
mounted aloft ; and above all, that it is a fure An- 
tidote againft the moll infinuating Poifon of Flat- 
tery, and a holy Spell or Amulet againft the Venom 
of a Parafite. 

It would be a Point of Wifdom for all Perfbns of 
Honour to encreafe their Caution with their Fortune, 
and as they multiply their Retinues without, fo efpe- 
cially to inforce their Guard within, that they be- 
come not Slaves to their own Greatnefs, fix not 
themlelves in iuch a Pofture of State as to become 
immoveable to all the Offices of Humanity and Ci- 
vility $ nor think that their Admiffion to Greatnefs 
is upon the fame Terms on which the Jews were 
wont to receive their Profelytes, that they mull re- 
nounce all their former Relations, but to remember, 
that in a very little Time, that great Leveller, 
Death, will make the Difference undilcernable be- 
tween the greateft Queen and the meaneft Servant 5 
that in the Grave no Inquifition will be made who 
came thither embalmed or perfum’d : And that, as 
a learned Man lays, The Ulcers of Lazarus will make 
as good Oujl as the Paint of Jezebel. 
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CHAP. VI. 

i 

The Duty cf Virgins. 

i 

H AVING given an Account of thole general 
Qualifications, which are at once the Duty 
and Ornament of the Female Sex ; there are, not- 
withftanding, fpecifick Differences arifing from the 
leveral States and Circumftances of Life, lome 
whereof may exaCl greater Degrees even of the for- 
mer Virtues, and all may have ibme diftinCl and 
peculiar Requifites adapted to that particular State 
and Condition : And our propol'ed Method engages 
us to confider thel'e in their proper Order : That is, 
Firfi, The Virgin State. Secondly , The Married. 
And, Laftly , That of Widowhood. Which, as they 
differ widely from each other, fo,for the difcharging 
their refpeftive Duties, there are particular Cautions 
worthy to be adverted to. 

Virginity, or the Virgin State, is firft in Order, 
the Infancy and Childhood of which we fhall pafs 
over, and addrefs to thole who may be iuppofed to 
be arrived at Years of Diicretion, which may be pro- 
perly reckon’d about the Age of Sixteen, and fo 
onward. The two grand Elements effential to the 
Virgin State, are Modelty and Obedience, which, 
tho’ neceffary to all, are, yet, in a more eminent De- 
gree, required here : And, therefore, tho’ we have 
ipoken largely of the Virtue of Modelty, in an- 
other Chapter already, yet, it will not be imperti- 
nent to make feme farther Reflections on it, by Way 
of Application to Virgins, in whom Modeltv fhould 
ttppear in its higheffc Elevation, and fhould come 
up to Shamefacednefs. Her Look, her Speech, her 
whole Behaviour fhould own an humble Diftruft 
of herlclf j fhe is to look on herfelf but as a No- 
vice, 
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vice, a Probationer in the World, and mud take this 
Time rather to learn and oblerve, than to di&ate 
and prelcribe. Indeed, there is lcarce any Thing 
looks more indecent, than to fee a young Maid too 
forward and confident in her Talk. 

But there is another Breach of Modefty, as it re- 
lates to Chaftity, in which they are yet more efpeci- 
ally concerned. The very Name of Virgin imports 
a moll critical Nicenefs in that Point. Every inde- 
cent Curiofity, or impure Fancy, is a deflowering of 
the Mind, and every the leaft Corruption of them 
gives fomc Degrees of Defilement to the Body too. 
Por between the State of pure immaculate Virgi- 
nity, and arrant Proftitution, there are many inter- 
medial Steps, and fhe who makes any of them, is 
fo far departed from her firft Integrity. She who 
liftens to any wanton Dilcourle, has violated her 
Ears 5 fhe who lpeaks any, her Tongue; every im- 
modeft Glance vitiates her Eye, and every the light- 
eft A6t of Dalliance leaves fbmething of Stain and 
S ullage behind it. There is, therefore, a mod ri- 
gorous Caution requifite herein ; for, as nothing is 
more clean and white than a perfeft Virginity, fo 
every the leaft Spot or Soil is the more dilcermble: 
Befiaes, Youth is for the moft Part flexible, and ea- 
fily warps into a Crookednels, and, therefore, can 
never let itlelftoo far from a Temptation. Our tender 
Blofloms we are fain to skreen and fhelter, becaufe 
every unkindly Air nips and deftroys them ; and no- 
thing can be more nice and delicate than a Maiden 
Virtue, which ought not to beexpolied to any of thole 
malignant Airs which may blaft and corrupt it, of 
which, God knows, there are too many, fome that 
blow from within, and others from without. 

. Of the firft Sort, there is none more mifehievous 
than Curiofity, a Temptation which foil’d human 
Nature, even in^Paraaife : And, therefore, fure a 
feeble Girl ought not to truft herlelf with that 

which 
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which fubdued her better fortify’d Parent. T 
Truth is, an affe&ed Ignorance cannot be lo blarr 
able in other Cales as it is commendable in th 
Indeed, it is the liireft and moft invincible Guar 
for Ihe who is curious to know indecent Things, 
Is odds but /he will too foon and too dearly buy ti 
Learning. The fuppreffing and detefting of < 
fuch Curiofities, is therefore, that eminent fundame 
tal Piece of Continence we would recommend tother 
35 that which will protect and lbcure all the reft. 

But when they have fet this Guard upon then 
felves, tjhey muft provide againft foreign Aflaul 
too 5 the moft dangerous whereof we take to be i 
Company and Idlenefs. Againft the firft they mu 
provide by a prudent Choice of Converlation, whic 
fhould genetally be of their own Sex ; yet not a 
of that neither, but fuch who will at leaft entertai 
them innocently, if not profitably. Againft the Se 
cond they may fecure rhemielves by a conftant Se 
ries of Employments : We mean not fuch frivolou 
ones as are more idle than doing nothing, but fuch a 
are ingenuous, and fome Way worth their Time 
wherein, as the firft Place is to be given to the Office 
of Piety, fo in the Intervals of thofe there are di 
vers others, by which they may not unuiefully fili 
up the Vacancies of their Time, fuch are the ac 
quiring of any of thofe ornamental Improvement! 
which become their Quality, as Writing, Needle- 
Works, Languages, Mufick, or the like. If we 
fhould here infert the Art of Oeconomy anft Houf 
hold Managery, we fhould not think we affronted 
them in it $ that being the moft proper Feminine 
Bufinefs, from which neither Wealth nor Greatnefs 
can totally abfoTve them. Ahd from what is to follow 
in this Treatiie, we fhall give them ample Matter to 
cxercile their Talents that Way. ' fn a Word, there 
are many Parts of Knowledge uleful for civil as well 
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as divine Life 5 and the improving themfelves in any 
of thole, is a rational Employment. 

But we know not how to reduce to that Head 
many of thofe Things, which, from Divertifements, 
are now ftept up to be the folemn Bulinels of many 
young Ladies, and, perhaps, of lome old. Such 
is in the firft Place Gaming , a Recreation whole 
Lawfulnefs we queftion not, whilft it keeps withia 
the Bounds of a Recreation ; but when it fets up 
for a Calling, we know not from whence it derives 
its Licence. 

There is another Thing to which lome devote a 
very confiderable Part ot their Time, and that is, 
the reading Rotnances , which leems now to be 
thought the peculiar, and only becoming Study of 
young Ladies. It mull be confefled their Youth 
may be a little adapted to them when they were 
Children, and we wifh they were always in their 
Event as harmlels, but it is to be feared they often 
leave ill Impreflions behind them. 

As for the Entertainments they find Abroad, they 
may be innocent, or otherwife, according as they 
are managed. The common Intercourle of Civility 
is a Debt to Humanity, and, therefore, mutual V ifits 
may often be neceflary, and fo, in feme Degree, 
may be leveral harmlels and healthful Recreations 
which may call them Abroad, for we write not now 
to Nuns, and have no Purpofe to confine them to a 
Cloifter. Yet, on the other Hand, to be always 
wandring, is the Condition of a Vagabond} and 
of rhe two, it is better to be a Priloncr to one’s 
own Home than a Stranger’s. 

There is alio another great Devourer of Time 
fubfervient to the former, we mean Dreffing } for 
they who love to be feen much Abfoad, will be fore 
to be leen in the moll esabl Form : And this is an 
Employment that does not ileal but challenge the 
Time 3 what they wafte here is cum Privi/egio, it 
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being, by the Verdidl of this Age, the proper Bufi- 
neis, the one Science, wherein a young Lady is to be 
perfe&ly vers’d : So that now all virtuous Emulation 
is to be converted into this fingle Ambition, who 
iball excel in this Faculty : A Vanity which we con- 
fefs is more exculable in the Youngeft than in the 
Elder Sort j they being luppoleable not yet to have 
outworn the Reliques of their Childhood, to which 
Toys and Gaiety were proportionable. Befides, it is 
lure, allowable upon a ioberer Account, that they 
who defign Marriage Ihould give themfelves the Ad- 
vantage of decent Ornaments, and not by the negli- 
gent Rudenefs of their Drefs belye Nature, and ren- 
der themlelves lels amiable than me has made them : 
But all this being granted, it will by no Means juftify 
that exceffive Curiofity and Sollicitude, that Ex- 
pence of Time and Money too, which is now uled. 
A very moderate Degree of all thole, will l'erve for 
that ordinary Decency which they need provide for, 
will keep them from the Reproach of an affefled 
Singularity, which is as much as a lober Perfon 
need to take Care for : And we mull take Leave to 
fay, that in order to Marriage, i'uch a Moderation is 
much likelier to fucceed than the contrary Extrava- 
gance. Among the prudenter Sort of Men it cer- 
tainly is, if it be not among the Loole and Vain, 
again!! which it will be their Guard, and fo do 
them the greater Service. 

There is alio another very requifite Quality, and 
that is Obedience. The younger Sort of Viigins are 
luppofed to have Parents, or if any has been fo 
unhappy as to lofe them early, they commonly ar$ 
left in the Charge of fome Friend or Guardian that 
is to lupply the Place ; lb that they cannot be to 
feek to whom this Obedience is to be paid: And it 
is not more their Duty than their Intereft to pay it. 
Y outh is apt to be foolifh in itsDefigns, and neady 
in the Purluit of them $ and there can be nothing 

more 
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more deplorable than to have it left to itfelf : And, 
therefore, God, who permits not even the Brutes to 
deftitute their young ones ’till they attain to the 
Perfe£lion of tneir Kind, has put Children under 
the Guidance and Prote&ion of their Parents, ’till, 
by the maturing of their Judgments, they are qua- 
lified to be their own Conduftors. Now this Obe- 
dience (as that which is due to all other Superiors) 
is to extend itfelf to all Things that are either good 
or indifferent, and has no Claule of Exception, but 
only where the Command is unlawful ; and in fo 
wide a Scene of Aflion, there will occur fb many 
particular Occafions of Submiffion, that they had 
need have a great Reverence of their Parents Judg- 
ments, and Diftruft of their own : And if it fhould 
happen that lome Parents are not qualified to give 
them the former, yet, the general Imbecility of their 
Age, will remain a conftam Ground of the latter; 
fo that they may fafelier venture themlelves to their 
Parents Mif-guidance, than their own, by how much 
the Errors of Humility and Obedience are Ids ma- 
lignant than thofe of Prelumpticn and Arrogance. 



CHAP. VII. 

Of (be Manner of Behaviour to- 
wards Men. 

. • » 

T H E female Sex ought to maintain a Beha- 
viour towards Men, which may be focure to 
themfelves without offending them. No ill-bred a£ 
fefled Shynels, nor a Roughncfs, unluitable to their 
Sex, and unneceflary to their Virtue, but a Way of 
living that may prevent all Caui'e of Railleries or 
unmannerly Freedoms ; Looks that iorbid without 
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Kudenefs, and oblige without Invitation, or leaving 
Room for the laucy Inferences Men’s Vanity lug- 
gefts to them upon the leaf! Encouragement. This 
is fb very nice, that it mull engage them to have a 
perpetual Watch upon their Eyes, and to remember 
that one careleis Glance gives more Advantage than 
a hundred Words not enough confidered 5 the Lan- 
guage of the Eyes being very much the moll fig- 
nificant, and the mod obferved. 

The Civility of Women, which is always to be 
prelerved, mull not be carried to a Compliance , 
which may betray them into irrecoverable Miltakes. 
This French ambiguous Word Complaifance , has led 
Women into more Blame than all other Things 
pat together. It carries them by Degrees into a 
certain Thing, called a good Kind of Woman , an 
eaf'y idle Creature , that doth neither Good nor III but 
by Chance, has no Choice, but leaves that to the 
Company (he keeps. Time t which by Degrees adds 
to the Signification of Words, has made her, ac- 
cording to the modem Style, little better than one 
who thinks it a Rudenels to deny when civilly re- 
quired, either her Servce in Perl'on, or her friendly 
Juliflance, to thole who would have a Meeting, or 
want a Confident. She is a certain Thing always 
at Hand, an ealy Companion, who has ever great 
Compalfion for didrefled Lovers : She cenfures no- 
thing but Rigour, and is never without a Plaifter 
for a wounded Reputation, in which chiefly ljp$ her 
Skill in Surgery : She feldorn has the Propriety of 
any particular Gallant, but lives upon Brokage, 
and waits lor the Scraps her Friends are coatent.to 
leave her. 

There is another Charafler, not quite lo criminal, 
yet not lels ridiculous : which is, that of a Good-hu- 
mour’d Woman, one who thinkerh lire mull always 
be in a Laugh, or a broad Smile, bccaufe Good- 
humour is an obliging Quality 3 thinks it lels 111- 

• manners 
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manners to talk impertinently than to be filcnt in 
Company. When luch a prating Engine rides Ad- 
miral, and carries the Lanthorn in a Circle of Fools, 
a chearful Coxcomb coming in for a Recuit, the 
Chattering of Monkeys is a better Noife than fuch 
a Concert of fcnielels Merriment. If /he is ap- 
plauded in it, jfhe is lb encouraged, that, like a Bal- 
lad-Singer, who, if commended, breaks his Lungs, 
/lie lets herlelf loole, and overflows upon the Com- 
pany. She conceives that Mirth is to have no In- 
termiflion j and, therefore, Ihe will carry it about 
with her, tho’ it be to a Funeral $ and if a Man 
/hould put a familiar Queftion to her, /he does not 
know very well how to be angry, for then /he would 
be no more that pretty Thing, called a Good-hu- 
mour’d W oman. This Neceflity of appearing, at all 
Times, to be io infinitely plealed, is a grievous 
Miftake, fince, in a handlome Woman, that Invita- 
tion is unneceflary 5 and in one who is not io ridicu- 
lous. It is not intended by this, that Women /hould 
fori wear laughing 3 but, let them remember, that 
Fools being always painted in that Pofture, /houid 
frighten thole who are wife from doing it too fre- 
quently, and going too near a Copy which is fo 
little inviting and much more from doing it loud, 
which is an unnatural Sound, and looks lo much like 
another Sex, that few Things are more oflenlive. 
That boifterous Kind of Jollity is as contrary to 
Wit and good Manners, as it is to Modefty and Vir 
tue. Befides, it is a coarfe Kind of Quality, that 
throws a W'oman into a lower Form, and degrades 
her from the Rank of thole who are more refin’d. 
Some Ladies lpeak loud, and make a Nolle to be 
the more minded, which looks as if they beat their 
Drums for Voluntiers; and if by Misfortune none 
come into them, they may, not without Realon, be 
a good deal out of Countenance. 

“ r' • • * r,-. 
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There is one Thine yet more to be avoided, which 

is, the Example of thofe who intend nothing far- 
ther than the Vanity of Conqueft, and think them- 
felves lecure of not having their Honour tainted by 

it. Some are apt to believe their Virtue is too ob- 
fcure, and not enough known, except it is expoled to 
a broader Light, and fet out to its beft Advantage by 
fome publick Trials. Thele are dahgerous Expe- 
riments, and generally fail, being built upon lo 
weak a Foundation, as that of a great Confidence 
in ourielves. It is as fafe to play with Fire, as to 
dally with Gallantry. Love is a Paffion that has 
Friends in the Garrifon, and for that Realbn mull, 
by a Woman, be kept at fuch a Di fiance, that Ihe 
may not be within the Danger of doing the moft 
ulual Thing in the World, which is conlpiring 
againft herfelf. Elle the humble Gallant, who is only 
admitted as a Trophy, very often becomes the Con- 
queror, he puts on the Stile of Viflory, and from 
an Admirer grows into a Mailer, for lo he may be 
called from the Moment he is in Pofleffion. The 
firft Refolutions of flopping at good Opinion and 
Efteem, grow weaker by Degrees againft the Charms 
of Courtlhip skilfully applied. A Lady is apt 
to think a Man l'peaks lb much Realbn whilft he 
is commending her, that Ihe has much ado to be- 
lieve him in the wrong, when he is making Love 
to her : And when, befides the natural Inducements 
the Sex has to be merciful, fhe is bribed by well- 
chofen Flattery, the poor Creature is in Danger of 
being caught like a Bird liftening to the Whiftle 
of one who has a Snare for it. Conqueft is lo 
tempting a Thing, that it often makes Women mil- 
take Men’s Submifftons ; which, with all their fair 
Appearances, have generally lefs Refpefl than Art 
in them. Women Ihould remember, that Men, who 
fay extreme fine Things, many Times fay them 
moil for their own Sakes ; and that the vain 
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Gallant, is often as well pleafed with his own Com" 
pliments, as he could be with the kindeft Anlwer. 
W here there is not that Oftentation, you are to iuf- 
pe£t there is a Defign : And as ' ftrong Perfumes are 
leldom uied but where they are neceflary to lmo- 
ther an unwelcome Scent, fo exceffive good Words 
leave rdom to believe they are ftrewed to covef 
iomething, which is to gain Admittance under a Difc 
guile. Women mud, therefore, be upon their 
Guard, and confider, that of the two, Relpeft is 
more dangerous than Anger $ it puts even the belt 
Underftandings out * of their Place for the Time,' 
’till iecond Thoughts reftore them $ it Heals upon 
us infenfibly, and throws down our Defences, and 
makes it too late to refill, after we have giveh it 
that Advantage. Whereas, Railing goes away in 
Sound, it has f & much of Noife in it, that by 
giving W'arning, it befpeaks Caution, Refpe£l is a 
flow and furt Poifon, and like Poifon, lwells us 
within ourfelves. Where it prevails too much, it 
grows to be a Kind of Apoplexy in the Mind, turns 
it quite round, and after it has once leized the Un- 
derltanding, becomes mortal* to it. For thele Rea* 
ions, the iafeft Way is to treat it like a fly Enemy, 
and to be perpetually upon the W'atch againft it. 

One Advice may be added to conclude this 
Head, which is, that Women ftiould let every fe- 
ven Years make fome Alteration in them towards 
the graver Side, and not be like the Girls of fifty, 
who refolve. to be- always young, whatever Time 
with his Iron Teeth determines to the contrary. 
Unnatural Things carry a Deformity in them never 
to bedifguifed ; the Livelintls of Youth in a riper 
Age, looks like a new Patch; upon an old Gownj 
lb that a gay Matron, a Chearful old Fool, may be 
reaionably put into the Lift of the tamer Kind of 
Monitors. There is a certain Creature called a 
grave Hobbv-Horfe, a Kind *of a She Numps, that 
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pretends to be pulled to a Play, and muft needs go 
to Bartholomew-Fair, to look after the young Folks, 
whom fhe only ieems to make her Care ; in Rea- ' 
lity, fhe takes them for her Excufe. Such an old 
Butterfly, is, of all Creatures, the moll ridiculous P 
and iooneft found out. It is good to be early in 7 
,^our Caution, to avoid any Thing that comes 
within Diftance of fuch deipicable Patterns, and 
not like fome Ladies, who defer their Convcrfion 
’till they have been fo long in Pofleflion of being 
laughed at, that the World doth not know how to 
change their Style, even when they are reclaimed 
from that which gave the fir ft Occafion for it. 

The Advantages of being referved are too many 
to be let down $ we will only fay, that it is a Guard 
to a good Woman, and a Dilguife to an ill one. It 
is of fo much Ufc to both, that thofc ought to uie 
it as an Artifice, who refule to pra&ile it as a 
Virtue. 



CHAP. VIII. 

* 

Of Female Friendship and Censure. 

W E would recommend to the Fair Sex, in a par- 
ticular Manner, a ftridl Care in the Choice 
of their Friendlhips. Perhaps the beft are not 
without their Objections ; but however, they ought 
to be lure that they do not ft ray from the Rules that 
the wiler Part of the World has let them. The 
Leagues offenfive and defen five leldom hold in Poli- 
ticks, and much left in Friend/hips. The violerit 
-Intimacies, when once broken, of which they fcarce 
ever fail, make fuch a Noile 5 the Bag of Secrets 
untied, they fly about like Birds iet loofe from a 
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Cage, and become the Entertainment of the Town. 
Betides, thefe great Dearnefles, by Degrees, grow 
injurious to the reft of their Acquaintance, and 
throw them off, there is fuCh an offenfive Dift- 
rinftion when the dear Friend comes into the Room, 
that it is flinging Stones at the Company, who are 
not apt to forgive it. 

It is wrong to lay out Friendfhip too lavithly at 
firft, fince it will, like other Things, be fb much 
the fboner Ipent j neither ihould it be fuffer’d to be 
of to iudden a Growth $ for as the Plants which 
/hoot up too faft, are not of that Continuance as 
thofe wnich take more Time for it, fo too lwift 
a Progrefs in pouring out Kindnefs, is a certain 
Sign that by the Courfe of Nature it will not be 
long liv’d. Ladies who pitch upon Friends under 
the Weight of any criminal Objeftion, muft be 
refponftWc to the World for it. In that Cafe they 
bring thcmielves under the Difadvantages of their 
Cha rafter, and-muft bear their Part of it. Choofinft 
implies approving 5 and if a Friend be chole again!? 
whom the World has given Judgment, it is not fo 
well-natured as to believe that Pcrfon averfe to her 
Way of Living, fince fhe is not difeouraged by it 
from admitting hef into her Kindnefs : And Rciem- 
blance of Inclinations being thought none of the 
lcaft Inducements to Friendmip, fhe will be looked 
upon at leaft as a Well-wifher, if not a Partner, 
with her in her Faults. Thofe who can forgive 
them in another, will pot be Ids gentle to them* 
folves. 

If a friend happens to foil from the State of In* 
hoccnce after Kindnefs is engaged to her, a Woman 
fhould be flow in her Belief in the Beginning of the 
Difcovery s But asfoon as fhe is convinced, by a ra- 
tional Evidence, fhe ought, without breaking too 
roughly, 10 make a fair and quick Retreat from 
inch a noiftaken Acquaintance. The Anger a Lady 
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mull put on to vindicate the Reputation of an in- 
jur’d Friend, may incline the Company to lufpedt 
ihc would not be lb zealous, if there was not a Pol- 
{ability that the Cafe might be her own. For this 
Realm), Women are pot; to carry their Dearneis lo far 
as abiolutely to lofe their Sight where their Friend 
is concerned $ becaufe Malice is too quick-lighted, it 
does not follow that Friend (hip mull be blind. 
There is to be a Mean between thefe fwo Extremes, 
elte the Excels of Good-nature may- betray one into 
a very ridiculous piggre, and by^Degrees may 
bring a Lady to fuch Offices as lhe Ihould not be 
proud of. ... 5 C tiT 91 dain.. . 

. Good Senle ought tp be, a chief Ingredient in the 
Choice of Friends* elle let a Woman’s. Reputation 
^e nevejr; lo clear, it, rp a y be clouded by the Imper- 
tinence of her Confident. It is like our Houles 
being, in the Power of a drunken or a carelefs 
Neighbour $ only lb much worleas that there wilj 
be no Infurance nerer to make Amends, as there is 
in tbs Cafe of Fire. - 1 !■ i -i 

To conclude this Head. If Formality is to be al- 
lowed in any Inltance, it is to be put on' to refill the 
Lav^fion of luch forward Women, aslhaifprtlsthera- 
feU es into the Friendlhip of others, where, if admit- 
ted, they will either be a-Snareor Incumbrance. ; 



M* 1 : 




C HAP.i IX. 



r.‘ 




* s ^ ^ T ** * * . ’ r 

Of V a n i t y and Affectation, 



. a fit r ”... r.t v,« z( 

E mull with, more than ordinary Eameftneft 
XV : give Caution againlt, Vanity „ ip' .being the 
Crime to which thfr.Female Sc$ leema to be moll 
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attends it, they are not we|l to be divided. They* 
cannot be properly called Ttpipt, becauie more pro- 
perly Vanity is the Mpther, and Affe&ation the- 
darling Daughter $• Vanity is the §in, and Af&ela- 
tion is the Punilbmcfit $ the firft may be called the », 
Root ofSelf I*ove x the other the Fruit. Vanity is : 
never at its full Growth ’till it Spreads into Af$pfca- i 
tion, and then it is complete. - . ■ •! ? 

Vanity makes a Woman, tainted with it, fo top- * 
ful of herlelf, that ihe fpilleth it upon the Compa- 1 
ny : And becaule her own Thoughts are entirely 1 
employed in Self-Contemplation, ihe endeavours* •_ 
by a cruel Mi (lake, to confine her Acquaintance to ' 
the fame narrow Circle of that which only concerns 
her Ladylhip, forgetting that ihe is not of h&lf£ 
that Importance to the World that ihe is to herielf^ ' 
lo miftaken fhe is in her Value by being her ovrn 
Appraifer : She will fetch fuch a Compafs in Dif- 
courle to bring in her beloved Self, and, rather 
than fail, her fine Petticoat, that there can hardly 
be a better Scene than fuch a Trial of ridiculous 
Ingenuity. It is a Pleafure to fee her angle for 
Commendations, and rife fo diflatisfied with the ill* 
bred Company if they will not bite. To obferve 
her throwing her Eyes about to fetch in PrilbuerS| 
and go about cruizing like a Privateer, and lo out 
of Countenance if fhe rerurn without Booty, is no 
ill Piece of Comedy. She is io eager to draw Re^ 
fpedl that fhe always mifles it, yet thinks if lb 
much her Due, that when file Tails, fhe grows wafpifh, 
nor confidcring, that it is impoflible to commit a 
Rape upon the Will - that it muft be fairly gained^ 
and will not be taken by Stormy and that in, jh:$ 
Cafe the Tax ever raifes higheft by a Benevolcncer 
If the World inftead of admiring her imaginary 
Excellencies takes the Liberty to laugh at them, 
fhe appeals from it to herf&Hj " for whom fhe 
gives Sentence, and proclaims it in all Companies. 
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On the other Side, if encourag’d by a civil Wo 
It ic is fo obliging, that /he will give Thanks 1 
Is ring laughed at in good Language. She take 
G impliment for a. Demonftration, and fets it up 
an Evidence, even againft her Looking-Glafs : £ 
tix * good Lady being all this While in a moft pi 
foe ind Ignorance of nerfelf, forgets that Men wo\ 
not let her talk upon them, and throw fo - ma 
fen fele/s Words at their Heads, if they did not 
tet> d to put her Perfon to Fine and Ranfom for 1 
Imj pertinence. Good Words of any other Worn; 
arc fo many Stones thrown at her, /he can by 
Me ans bear them, they make her fo uneafy, that J 
car mot keep her Seat, but up /he rifes and g< 
Jic >me halt burft with Anger and ftrait-lacing : 
Iby great Fortune /he happens, in Spite of her Vani 
So be honeft, /he is fo troublefome with it, that 
fat • as in her lies, /he makes a feurvy Thing of 
H' er bragging of her Virtue looks as if it coft 1 
fo much Pains to get the better of herfelf, that i 
|r iferences are very ridiculous. Her Good-humc 
Is generally applied to the Laughing at good Sen 
It would do one Good to lee how hcartily/he delpi 
*ny Thing that is fit for her to do. The great 
Part of her Fancy is laid out in choofingher Go* 
as her Difcretion is chiefly employed in not payi 
: for it. She is faithful to the Fa/hion, to which r 
only her Opinion, but her Senfes are wholly refign’ 
Zb obfequious /he is to it, that /he would be rea 
to be reconciled even to Virtue, with all its Faul 
if /he had her Dancing'Mafter’s Word that it u 
jailed at Court. 

This Piflure may fupply the Place of any otl 
Rui’C which might be given to prevent a Womai 
refembtinC.it; the Deformity of it, well confiderc 
is Inftru&ioq chough, from the fame Reafon, th 
the Sight of a Drunkard is a better Sermon agaii 
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that Vice, than the belt that ever was preach’d upon 
that Subjeft. 



CHAP. X. 

Of Pride and Diversions. 

1 

A FTER having laid this againft Vanity, we do 
not intend to apply the fame Cenfure to Pride, 
well placed, and rightly defin’d. It is an ambiguous 
Word 3 one Kind of it is as much a Virtue, as the 
other is a Vice : But we are naturally fo apt to 
choofe the worft, that it is become dangerous to 
commend the belt Side of if. 

A Woman is not to be proud of her fine Gown $ 
nor when Ihe has lefs Wit than her Neighbours, 
to comfort herielf that Ihe has more Lace. Some 
Ladi« put fo much Weight upon Ornaments, that 
if one could fee into their Hearts, it would be found, 
that even the Thoughts of Death are made lefs hea- 
vy to them by the Contemplation of their being 
laid out in State, and honourably attended to the 
Grave. One may come a good deal fhort of fuch 
an Extreme, and yet ftill be fufficiently impertinent, 
by letting a wrong Value upon Things which ought 
to be uled with mote Indifference. A Lady muft 
not appear follicitous to ingrols Refpeft to herielf, 
but be content with a realonable Diftribution, and 
allow it to others, that Ihe may have it returned to 
her. She is not to be troublefomcly nice, nor diftin- 
guifh herfelf by being too delicate, as if ordinary 
Things were too coarle for her j this is an unman- 
nerly and an offenfive Pride, and where it is prac- 
tiled deferves to be mortify’d, of which it feldom 
fails. She is not to lean too much upon he.* Qua- 
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lity, much lels, to delpile thofe who are below if. 
Some make Quality an Idol, and then their Reafon 
mull fall down and worlhip it. They would have 
the World think, that no Amends can ever be made 
for the want of a great Title , or an ancient Coat of 
Arms they imagine, that with thele Advantages 
they Hand upon the higher Ground, which makes 
them look down upon Merit and Virtue, as Things 
inferior to them. This Miftake is not only fcnfelej's , 
but criminal too, in putting a greater Price upon 
that which is a Piece of good Luck , than upon 
Things that are valuable in themfelves. Laughing is 
not enough for luch a Folly j it mull be ieverely 
whipp’d, as it juftly delerves. 

Thele and many other Kinds of Pride are to be 
avoided. That which is to be recommended, is an 
Emulation in a Woman to rile to a Character, by 
which (he may be diftinguilhed 5 an Eagerneis for 
Precedence in Virtue, and all luch other Things as 
may gain a greater Share in the good Opinion of 
the World. Efieetn to Virtue is like a chcrijbing Air 
to Plants and ' Flowers, which makes them blow 
and prolper $ and for that Reafon it may be allow- 
ed to be in fomc Degree the Caulc as well as the 
Reward of it. That Pride which leads to a good 
End, cannot' be a Vice , lince it is the Beginning of 
a Virtue $ and to be plealed with juft Applaule, is 
fo far from a Fault, that it would be an ill Symptom 
in a W oman who Ihould not place the greateft Part 
of her Satisfaction on it, Humility is, no Doubt, 
a great Virtue, but it ccafes to be fo, when it is 
afraid to fcom an ill Thing. 

The laft Thing we have to recommend to young 
• W’omcn particularly , tho’ it likewile affects thole of 
every Age and Station of Life, is, a wile and fafc 
Method of ufing Diverftons. To be too eager in 
the Purfyit of Pictures, whilft they are young is 

dangerous, j 

/ i 
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dangerous 5 to catch at them in riper Years isgrafp- 
ing a Shadow. Thole who are idle have no Need 
©f them, and yet they, above all others, give them- 
ielves up to them. To unbend our Thoughts, when 
they are too much ftretched by our Cares, is not 
more natural than it is neceflary, but to turn our 
whole Lives into a Holiday, is not only ridiculous, 
but deftroys Pleafure inftead of promoting it. 

Some Ladies are bel'poken for merry Meeting^ 
as Beffus in the Play, was for Duds. They are en- 
gaged in a Circle of Idlenels, where they turn round 
for the whole Year, without the Interruption of a 
ferious Hour. They know all the Players Names, 
are acquainted witn every Fidler in Town. No 
Soldier is more 'obedient f0 the SoufTd of his Cap- 
tain’s Trumpet, than they are to that which ium- 
moneth them to a Puppet Shew dr an 'African Monfter . 

The Spring, that brings out Flies and Fools, 
makes them Inhabitants ot tbe pdrk and Vaux-Hall $ 
in the Winter they are an Incumbrance to the Play- 
Houle, and the Baliaft of the Drawing- Room. 
Thefe jolly Ladies do lb continually leek Diverlioq, 
that in a little Time they grow into a Jeft, yet are 
unwilling to remember, that if they were leldomer 
feen, they would not be lb often laugh’d at. 

To play lometimes to entertain Company, or for 
Women to divert rhemfelves, is not to be diiallowed, 
but to do it lb often as to be called Gamefters, is 
to be avoided, nexr to Things that are mod crimi- 
nal. Too deep Play there will be yet more Obje&i- 
«n 5 it will give the World Occafion to ask Spite- 
ful Queftions : As how they dare venture to lofe ? 
and what Means they have to pay fuch great Sums? 
Eefides, if a Lady could but lee her own Face upon 
an ill Game,' at a deep Stake, fhe would certainly 
foriwear any Thing that could put her Looks un- 
der luch a Dilad vantage. And as a certain inge- 

. ' V- mows 
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Jiious Port lays, fpeaking of Ladies playing i 
Hazard : 

If the Fair One's their Charms did fuffeiently priz 
Their Elboves they'd fpare for the Sake of their Eye. 

To dance fometimes will not be imputed to 
Lady as a Fault ; but then /he is to remember, th; 
the End of her learning it was, that /he might th 
better know how to move gracefully. It is only a 
Advantage fo far j when it goes beyond it, one ma; 
call it excelling in a Miftake, which is no ver 
great Commendation. 



CHAP. XI. 

Of Wives. 

H Aving now conduced the Virgin to the Er> 
trance of another State, we mull /hift the 
Scene, and attend her thither alio : And here /he 
is launched into a wide Sea, that one Relation of a 
Wife drawing after it many others $ for as she 
efpoufes the Man, fo /he does bis Obligations alfo ^ 
and where-ever he, by Ties of Nature, or Alliance, 
owes a Reverence or Kindnefs, she is no lefs a Debt- 
or. Her Marriage is an Adoption into his Fami- 
ly, and therefore Ti c is, to every Branch of it, to 

? ay what their Stations there do refpe&ively require. 

V> define which more particularly, would be a 
Work of more Length than Profit $ we /hall, there- 
fore, confine the prelent Confideration to the Rela- 
tion Ihe Rands in to her Husband, (and what is 
ulually concomitant with that) her Children, and 
her Servants, and fo /hall confidcr her in the three 
Capacities of a Wife, a Mother, aod a Miftrelk 
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In that of a Wife her Duty has fevcrai RefpeQs, 
as it relates, Firjl t To his Perioo. Secondly , To 
his Reputation. Thirdly , To his Fortune. The 
firft Debt to his Peribn is Love, which we find let 
as the prime Article in the Marriage Vow 5 and, 
indeed, that is the moft efiential Requifite 5 without 
this it is only a Bargain and Compaft, a Tyranny, 
perhaps, on the Man’s Part, and a Slavery on tbr 
Woman’s. It is Love only that cements the Hearts, 
and where that Union is wanting, it is but a Sha- 
dow, a Carcale of Marriage. Therefore, as it is 
very neceflary to bring fome Degree of this to this 
State, fo it is no lefs to maintain and improve it in 
it. This is what facilitates all other Duties of Mar- 
riage * makes the Yoke fit fo lightly, that it rather 
pleafcs than galls. , It fhould, therefore, .be the Study 
of Wives to prelerve this Flame, that, like the veftal 
Fire, it may never go out : And to that End care- 
fully to guard it from all thofe Things which are na- 
turally apt to extineuifti it ; of which Kind are all 
Frowardnefs and fittle Perverfeneffes of Humours ; 
all fullen and morofe Behaviour, which by taking off 
from the Delight and Complacency of Converfation, 
will, by Degrees, wear off the Kindnefs. 

But of all we know nothing more dangerous than 
that unhappy Paflion of Jealoufy, which, tho’ it is 
laid to be the Child of Love, yet, like the Viper, 
its Birth is the certain Deftruftion of the Parent. 
As, therefore, they muft be nicely careful to give 
their Husbands 00 Colour, no leaft Umbrage for 
it; fo /hould they be as refoiure to refill all that 
occurs to themfelves, be fo far from that bufy Curi- 
ofity, that Indiiflry to find Caufes of Sufpicion, that 
even where thev prefented themfelves they fhould 
avert the Confiaeration, and put the moft candid Con- 
ftruftion upon any doubtful Aflion. And, indeed, 
Charity in this Infiance has not more of the Dove 
than of the Serpent, it is infinitely the wifeft 

Courfe, 
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.Courfe, both in Relation to her prelent Quiet,- ant! 
•her future Innocence. \ .' 

But, perhaps, it may be laid, that forne are not 
left to their Jealoufy and Conje&ure, but have more 
demonftrative Proofs. In this Age it is, indeed.no 
Itrahge Thing for Men to publi/h their Sin, and the 
.Offender does iometimes’ not dilcover but boaft of 
his Crime. In this Cafe it will, it mull be confefs’d, 
be fcarce poflible to disbelieve him ; but even here 
a Wife has this Advantage, that Ihe is out of the 
Pain, of Sufpenci. She knows the utmoll, and, 
therefore, is at Leifore to convert all that Induftry 
which fhe would have ufed for the Difcovery, to for- 
tify. herfelf againft a known Calamity 5 which lure 
fhe may as well do in this as in any other $ a patient 
Submiffion being the one Catholicon in all J)if 
rrcfles, and as the flighteft can overwhelm us if we 
add our own Impatience towards our finking, lo the 
-greateft cannot if we deny it that Aid. They are, 
.therefore, far in the Wrong, who, in Cafe of this 
Injury, purfue their Husbands with Virulences and 
Reproaches. This is, as Solomon i ays, Prov. xxv. 
>0. Tie pouring Vinegar upon Nitre, applying Cor- 
rofives when Ballams are moll needed $ whereby 
they not only increale their own Smart, but render 
the Wound incurable. They are not Thunders and 
.Earthquakes, but loft gentle Rains that dole the 
Scilfures of the Ground 9 and the Breached of Wed- 
Jock will never be cemented by Storm and loud 
Outcries. Many Men have been made worle, but 
icarce any better by it 5 for Guilt- covets nothing 
more than an Opportunity of recriminating 5 and 
where the Husband can accufe the Wile’s Bttternels, 



he thinks he needs no other Apology for his owh 
Luff. ' ' . . 



> J (» 



A wile Diffimulation, or very -calm Notice, is 
fure the likelieft Jylean& of reclaiming j for where 
Men have not only put off HumaniryjJthere is a 

native 
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native Compaflionto a meek Sufferer. Wc have na- 
turally iome Regret to fee a Lamb. under the Knife, 
whereas the impatient Roaring of .a, Swine diverts 
our Pity ; fo that Patience in this Cafe is as much 
the Intereft as Duty of a W ife. of • 

But there is another Inftance wherein that Virtue 
has a feverer Trial, and that *is, when a W ife lies 
under the caulelels Jealoufies of the Husband. Thia 
is, fure, one of the greateft (Calamities that can be- 
fal a virtuous Woman, who, as /he accounts nothing 
lb dear as her Loyalty and Honour, lb /he thinks 
no Infelicity can equal the alperfing of thofe, elpe- 
daily when it is from him, to whom /lie has been 
the moil ibllicitous to. approve herfelf. ; 

Women are to confider that they live in a Tinfe 
that hath render’d lome Kind of ; Frailties fo habfe 
tual, that they lay'cfaim tb-Hfge Crains of Allow- 
ance. The W orld in ( this is iomewhat unequal; 
and the Malculineffex feems to play the Tyrant irf 
diftinguifhing partially for themlelves, by making 
that in the utmoft Degree criminal in the Woman, 
which in a Man pa/Tes under a much gentler Ccn- 
furc. The R,oot aqd Excuie / of this Injuftice, is 
the Prefervation of Families from any Mixture^ 
which may bring a Blemi/h to them : And whilft 
the Point of Honour continues tq be fo placed, it 
leems unavoidable to give the Female Sex the great? 
eft Share of the Penalty : But if in this it lies under 
any Difadvantage, it is more than recompenled, by 
haying the^Honour of Families in their Keeping. 
The Confideration r 6 great a Truft muft give the 
Woman, makes full Amends; and. this Power the 
World has lodged in them, can hardly fail to re- 
ftrain the Severity of an ill Husband, and to im- 
prove the Kindnels and Efteem of a good one. 

We /hall next (peak of a Wife’s Behaviour to a 
Dtunkard. It will be granted, that though -there 
are Vices of a deeper Dye, than the Love of Wine, 
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yet there arc none of a greater Deformity, when 
is not retrained : But with all this, the lame Cl 
tom, which is the more to be lamented for irs beir 
ib general, fhould make it left unealy to every 01 
in particular, who is to luffer by the Efftfls of it 
lb that in the firft Place it will be no new Thing fi 
a Woman to have a Drunkard for her Husband 
and there is, by too frequent Examples, Evident 
enough that fuch a Thing may happen, and yet 
Wife may live too without being milerable. Sel 
Love di&ates aggravating Words to every Thin 
we feel $ Ruin and Mitery are the Terms we appl 
to whatsoever we do not like, forgetting the Mi? 
ture allotted to us by the Condition of human Lift 
by which, it is not intended we fhould be quite e> 
empt from Trouble. 

When a Drunken Husband falls to the Lot of 
Woman, if ihe be wife and patient, his W ine /ha] 
be of her Side, it will throw a Veil over her Mil 
takes, and will fet out and improve every Thing fh 
does, that he is pleafed with. Others will like hin 
lefs, and by that Means, he may, perhaps, like hi 
Wife the more. When, after having dined to< 
well, he is received at Home without a Storm, o 
lb much as a reproachful Look, the Wine will na 
turally work out all in Kindneis, which a Wife muf 
encourage, let it be wrapp’d up in ever fb mucl 
Impertinence. On the other Side, it would boil uj 
into Rage, if the miftaken Wife fhould treat hin 
roughly, like a certain Thing called a kind Shrew 
than which the World with all its Plenty, cannoi 
/hew a more fenfelefs, ill-bred, forbidding Creature, 
A Woman fhould confider, that where the Mar 
will give fuch frequent Intermiffions of the Ufe oi 
his Reafbn, the Wife infenfiblv gets a Right of go- 
verning in the Vacancy, and that raifes her Charac- 
ter and Credit in the Family, to a higher Pitch, 
than, perhaps, could be done under a lober Huf- 

band, 



Digitized by Google 




The Ladv’s Companion. 63 

band, who never puts himielf into an Incapacity of 
bolding the Reins. If thefe are not entire Coniola- 
tions, at leaft they are Remedies to feme Degree* 
They cannot make Drunnkcnefs a Virtue, not a 
Husband given to it a Felicity ; but Ladies will do 
rhemldves no ill Office n the endeavouring by theft 
_ Means to make the beft of a bad Lot. 

The next Cafe, is the Misfortune of a Choi crick 
or Ill-humour’d Husband. To this may be faid, 
that paffionate Men generally make Amends at the 
Fbot of the Account. Such a Man if he is angry 
one Day without any Caufe, will the next Day be 
-as kind without any Reaion: So that by marking 
how the Wheels of fuefa a Man's Head are ufed to 
move, a Woman may eafily bring over all his Paf* 
lions to her Party. Inftead of wing ft ruck down 
by his Thunder, /he may dire& it where, and upon 
whom /he /hall think it beft applied. Thus are 
the ftrongeft Potions turned to the beft Remedies $ 
but then there muft be Art in it, and a skilful Hand, 
elfe the lead bungling makes it mortal. There is a 
great deal of nice Care requifite to deal with a Man 
of this Complexion. Choler proceeds from Pride, 
and makes a Man fo partial to himfel£ that he 
fwells againft Contradiction, and thinks he is lefTened 
if he is oppofed. W omen, in this Cafe, muft take 
Heed of increafing the Storm, by an unwary Word, 
or kindling the Fire whilft the Wind is in a Cornet 
which may blow it in their Faces : They are dexte* 
roufly to yield every Thing 'till he begins to cool, 
and then by flow Degrees they may rife, and' gain 
upon the Man : Gcntlencfs, well-timed, will, like a 
Cnartn, difpel his Anger ill-placed $ a kind Smile 
will reclaim, when a /hriU pettiih Anfwer would 
provoke him : rather than fail, upon fuch Occa li- 
ons, when other Remedies are too weak, a little 
Flattery may be admitted, which by being neceftary, 
will cealeto be criminal. - 
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• If in the Lottery of the World a Woman (hould* 
draw a covetous Husband, it mud be confefled (he 
hasno great Reaion to be proud of her good Luck ; 
yet even fuch a one mary be endured too, though 
there are few Paflions more untraffable than that of 
Avarice. She mull firft take Care that her Definiti- 
on of Avarice may not be a Miltake: She is to ex- 
amine every Circumllance of her Husband’s For- 
tune, and weigh the Reaion of every! hing (he ex- 
perts from him, before (lie has a Right to pronounce 
the Sentence. The Complaint is now jo general 
again!! all Husbands, that it gives great Sufpicidn 
of its being often ill-grounded ; it is impoflible 
they all (hould delervc that Cenlure, and therefore, 
it is certain that it is many Times milapplied. He 
that fpares in every Thing is an inexculable Nig*- 
gard : He that (pares in norhing is an inexcula- 
ble Madman. The Mean is, totfpare in what is 
lead nccefTary, to lay out more liberally in what is 
more required in our feveral Circumllances. Yet, 
this will not always (atisfy. There are Wives who 
are impatient of rh'e Rules of Oeconomy, and are 
apt to call their Husband’s X induels into quedion, 
if any other Mealure is put to their Expenec than 
that of their own Fancy. A Woman (hould be 
Cure to avoid this dangerous Error, fuch a Partiality 
toherlelf, is fb offenfive to an underllanding Man, 
that he will very ill bear a Wife’s giving herfelf 
luch an injurious Preference to all the Family, and 
whatever belongs to it. 1 •' - 

But to admit the word, and that the Husband is 
really a clofe handed Wretch, (he mud in this, as 
in other Cafes, endeavour to make it lels atfiifting 
to her ; and, firft, (he mud obferve (ea-fbnable 
Hours of lpcaking, when die offers any Thing in 
Oppofitkm to this reigning Humour 5 & third Hand, 
and a wile Friend, may often prevail more than fhe 
will be allowed to do in her own Caule. Some- 

/ times 
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times flhe is dextroufly to go along with bim in 
Things where fhe fees that the niggardly Part of 
his Mind is moil predominant, by which Ihe will 
have the better Opportunity of pcrfuading him in 
Things where he may be more indifferent. Our 
Pa (lions are very unequal, and are apt to be railed 
or leflened, according as they work upon different 
Objeds $ they are not to be flopped or retrained in 
thole Things where the Mind is more particularly 
engaged. In other Matters they are more tradable, 
and will reafon a Hearing, and admit of a fair 
Dil'pute. More than that, there are few Men, even 
in this Inftance of Avarice, fo entirely abandoned 
to it, that at fome Hours, and upon feme Occafioro, 
will not forget their Natures, and for that Time turn 
Prodigal. The fame Man who will grudge himfelf 
what is neceflary, let his Pride be raiieef and he 
{hall be profufe* at another Time his Anger {hall 
have the lame Effed $ a Fit of Vanity, Ambition, 
and femetimes Kindnels, (hall open and enlarge his 
narrow Mind j a Dole of W ine will work upon His 
tough Humour, and, for the Time, diflulve it. 
The Wife’s Bufinefs muft be, if this Cafe happens, 
to watch thele critical Moments, and not let one of 
them flip without making her Advantage of It s 
And a Wife may be laid to want Skill, if by thefe 
Means fhe is not able to fecure herlelf, in a good 
Meafere, againfl the Inconveniencies this icurvy 
Quality in her Husband might bring upon her, ex- 
cept he fhould be fuch an incurable Monfter, as it 
is to be hoped there are not many of. 

The laft Suppofition is, of a Woman’s meeting 
with a Husband, weak and incompetent to make 
Ufe of the Privileges that belong to him. It will 
. be yielded, that fuch a one leaves Room for a great 
many Objedions : But God Almighty feldom lends 
a Grievance without a Remedy, or at leaft, fuch a 
Mitigation as takes away a great Part of the Sting 
N 0 III. JR and 
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and Smart of it. To make fuch a Misfortune 
heavy, a Wife is to bring firft to her Obiervati 
that ihe very often makes a better Figure for 
Husband’s making no great one : And there fe< 
fo be little Reafon, why the lame Lady that chot 
a Waiting Woman with worle Looks, may not 
content with a Husband with lels \S it ^ the At 
ment being equal from the Advantage of the Cc 
parifon. If Ihe may be more alhamed in iome C 
of fuch a Husband, /he will be lels afraid tl 
perhaps /he would be of a wife one. His un 
ionable Weaknefs may, no Doubt, lometisnes gri 
her 3 but then let againft this, that it gives her 
Dominion, if /he will make the-right Ufe of 
It is next to his being dead, in which Cafe 
Wife has a Right to adminifter ; therefore, if 
has luch an Ideor, /he /hould befure, that none, 
cept herlelfj may have the Benefit of the Forfeitu 
Such a Fool is a dangeroua Beall, if others h 
the keeping of him ; and /he mud be very unc 
trous, if, when her Husband /hall relolve to be 
Als, /he does not take Care he may be her A 
But /he mull go skilfully about it, and above 
Things take Heed of diftinguifhing in Publick w 
Kind of Husband he is : Her inward Thoughts n 
not hinder the outward Payment of the Confidi 
don that is due to him : Her flighting him in G 
pany," befides that it would, to a difcerning 
Stander, give too great Encouragement for 
making nearer Applications to herlelf, is in i 
fuch an indecent Way of a (Turn mg, that it may ] 
voke the tame Creature to break loole, and 11 
his Dominion for his Credit, \vhjch he was con 
♦ to forget for his Eafe. In /hort^theXurcft and n 
approved Method will be, to do like a Wile M 
Her to an eafy Prince, firft give him the On 
which are afterwards to be received from him. 

V 
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With all this, that which /he is to ’pray for, is a 
w ife Husband $ one, that by knowing hov^to be a 
Ma/ler, for that very Realon will not let her feel the 
height of it 5 one, whole Authority is lo foftened 
by his Kindnels, that it gives her Eafe without 
abridging her Liberty j one that will return fo much 
Tendernels for her juft Efteem of him, that ihe 
will never want Power, tho’ /he will leldom care 
to u/e it. 

A little rauft be added, concerning a Wife’s Be- 
haviour to her Husband’s Friends, which requires 
the mod refined Part of her Underftandingto acquit 
herfelf well of it. 

The Family into which /he is grafted will gene- 
rally be apt to expert, that, like a Stranger in a Fo- 
reign Country, /he /hould conform to their Methods, 
and not bring in a new Model by her own Autho- 
rity. The Friends, in luch a Caie, are tempted to 
rife up in Arms as againft an unlawful Invafion 3 lo 
that (he is, with the utmoft Caution, to avoid the 
lead Appearances of any Thing of this Kind. She 
is to confider, that a Man governed by his Friends, 
is very eafily inflamed by them ; and that one who 
is not fo, will yet, for his own Sake, expeft to have 
them confidered. It is eafily improved to a Point 
of Honour in a Husband, not to have his Relations 
neglefted 3 and nothing is more dangerous, than to 
raite an Objection, wliicK is grounded upon Pride: 

It is the mod ftubbom and lading Paflion we are 
fubjeft to, and where it is the hrft Caufe of the 
War, it is very hard to make a iecure Peace. A 
Wife’s Caution in this is of the lad Importance to 
her. 

And that /he may the better fucceed in it, /he 
/hould carry a drift Eye upon the Impertinence of 
her Servants, and take Heed that their Ill-humour 
may not engage her to take Exceptions, and their 
too much afluming in fmalV Matters, raife Confo- 

F 2 quence* 
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Nurfery, and may have a competent and diicrect 
Care of them, without letting it break out upon 
the Company, or expofing herfeif by turning her 
Difcourfe that Way, wljich is a Kind of laying 
Children to the PariJh, and it can hardly be done 
any where, that thole who hear it will be lo forgiv- 
ing, as not to think they are overcharged with 
them. A Woman’s Tenderneis to her Children, is 
one of the leaft deceitful Evidences of her Virtue $ 
but yet, the W ay of expreffing it mull be lubjed to 
the Rules of good Breeding : And though a Woman 
of Quality ought not to be lels kind to them, than 
Mothers of the meaneft Rank are to theirs, yet li e 
may diftinguiih herlelf in the Manner, and avoid 
the coarie Methods which in Women of a lower 
Size might be more exculeable. 

Servants are in the next Place to be confidet’d j 
and a W oman mull remember not to fall into the 
Miftake of thinking, that becaule thty receive 
Wages, and are io much inferior to her, therefore, 
they are below her Care to know how to manage 
them. It would be as good Realon for a Mailer 
Workman to deipiie the Wheels of his Engines, be- 
caule they are made of W ood. Theie are the 
Wheels of a Family $ and, let her Dire&ions be 
never fo faultleis, yet, if theie Engines flop, or move 
wrong, the whole Order of her Houle is either at a 
Stand, or ditcompoied. Befldes, the Inequality 
which is between ner and them, mull: not make her 
forget that Nature makes no iuch Diltin£lion, but 
that Servants may be looked on as humble Friends, 
and that Returns of Kindneis, and good Uiage, 
are as much due to iuch of them as delerve it, as 
their Service is due to us when we require it. A 
foolifh Haughtineis in the Style of ipeaking, or in 
the Manner of commanding them, is in itielf very 
indecent • befldes, that in begetting an Averfion in 
them, of which the leaft ill Eftcdl to be expelled, 
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is, that they will be flow and carelefs in all that 
is enjoined them : And ihe will find it true by hef 
Experience, that fhe will be fo much the morq 
obey’d, as file is lefs imperious. She fl.ould not be 
too hafly in giving her Orders, nor too angry when 
they are not altogether obferved, much lefs is fhe 
to be loud, and too much difturbed \ An Even- 
neis in diftinguifhing when they do well or ill, is 
that which will make her Family move by a Rule, 
and without Noife, and will the better let out her 
Skill in conducing it with Eale and Silence, that 
it may be like a well difciplin’d Army, which 
knows how to anticipate the Orders that are fit to 
be given them. A Woman muft allot well-chofen 
Hours for the Infpeftion of her Family, which may 
be fo diftingui fh’d from the reft of her- Time, that 
- the neceflary Cares may come in their proper Place, 
without any Influence upon her Gooa-humour, or 
Interruption to other Things. 

We muft not forget one of the greateft Articles 
belonging to a Family, which is, the Expence. It 
muft not be l'uch, as by failing either in the Time' 
or Meafure of it, may rather draw Cenfure, than 
gain Applaufe. If it was well examin’d, .there is 
more Money given to be laughed at, than for any 
one Thing in the World, tho’ the Purchalers do not 
think fo. The Art of laying out Money wifely is not 
attained to without a great deal of Thought $ and ' 
it is yet more difficult in the Cafe of a Wife, who is 
accountable to ljer Husband for her Miftakes in it. 

It is not only his Money, his Credit too is at Stake, 
if what lies under the Wife’s Care is managed either 
with indecent Thrift, or too loole Profufion. The 
Woman is therefore to keep the Mean between the 
two Extremes 5 but it being hardly poflible to hold 
the Balance exa&ly even, let it rather incline to- 
ward the liberal Side, as more fuitable to her Qua- 
lity, and lefs liable to Reproach. 

F 4 ‘ 1 A 
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A Wife in her Cloaths fhould avoid being too 
gaudy, and not value herlelf upon an embroider’d 
Gown j flae ought to remember that a realonable 
Word or an obliging Look, will gain her more Re- 
Ipect than all her fine Trappings. This is not laid 
to reltrain Women from a decent Compliance with 
the World, provided they take the wiler, and not 
the foolilher Part of their Sex for their Pattern. 

We will dole the Confideration of this Article of 
jExpence, with this fhort Word: Do not fetter your- 
felf with luch a Reftraint in it as may make you 
remarkable j but remember, that Virtue is the greateft 
Ornament, and good Senle the belt Equipage. 



. CHAP. XIL 

• • - • » , f 

Of Widows. ’ ’ , ' 

T HE next State that can fucceed to that of 
Marriage, is Widowhood , which, tho’ it. fia - 
periedes thofe Duties which we terminated merely, 
in the Perlon of the Husband, yet, it endears thole 
which may be paid to his Afhes: Love is ftrottg as* 
Death , Cant. viii. 6. and, therefore, when it i^ 
pure and genuine, cannot be extinguish'd by ii, but' 
burns like the Funeral Lamps of old, even in Vaults 
and Charnel-Houles. The conjugal Love, tranl- 
pl anted into the Grave, as into a fine Mould, im- 
proves into Piety, and lays a Kind of facred OWi-, 
gation upon the W idow, to perform all Offices of- 
R efpeft and Kindneis which his Remains are capa- 
ble of. . r - 

Now thole Remains are of three Sorts, his Body, 
h ; s Memory, and his Children. The mod proper 
Expreifion of her Love' to the Firft, is in giving it 

aa 
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an honourable Interment 5 we mean not fuch as may 
vie with the Poland Extravagance, of which it is 
©blerved, that two or three near iucceeding Funerals 
ruin the Family, but prudently proportioned to his 
Quality and Fortune, lo that her Zeal tohisCorpfe 
may not injure a nobler Relift of him, his Chil- 
dren : And this Decency is a much better Inflance of 
her Kindnels, than all thole tragical Furies where- 
with fome Women ieem tranlporred towards their 
dead Husbands, thofe frantic Embraces, and Ca- 
refles of a Carcafs, which betray a little too much 
the Senfuality of their Love: And it is lomerhing 
cbfervable tnat thofe vehement Paffions quickly 
exhauft themfelves, and by a Kind of Sy mpathetic 
Efficacy, as the Body on which their Afteftion was 
fix’d, moulders, fo doth that alfo $ nay, often it 
attends not thofe leifurely Degrees of Diflolurion, 
but by a more precipitate Motion, feems rather to 
vani f n than conlume. 

The more valuable Kindnefs, therefore, is that to 
bis Memory, endeavouring to embalm that, keep 
it from peri/hingi and by this innocent' Magic (as 
the Egyptians were wont by a more guilty} fhe may 
converfe with the Dead, reprefent him fo to her 
own Thoughts, that his Life may ftill be repeated 
to her : And as in a broken Mirror, the Refraftion 
multiplies the Imager, fo by his Diflolution every 
Hour prefents diftinft Ideas of him ; forhat /he fees 
him the oftner for his being hid from her Eyes : But 
as they ufe not to embalm without Odours, To /he is 
not only to preferve, but perfume his Memory, ren-. 
der if •as fragrant as /he can, nor only to herfeif, 
but others, by reviving theRemembranCe of whatever 
was Praiie-worfhy in him, vindicating him from all 
Calumnies and falfe Accufations, and flifling, or 
allaying, even the’_frue ones as much as /he can : 
Ana, indeed, a Widow can no \Vay better provide 
* v ' ■' for.' 
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fcr her ow’i> Honour, than by thisTendcrnelsof hcr 
JIusba nd’s. 

Yet there is another Expreffion of it, inferior to 
none of the former, and that is, the letting luch a 
Value upon her Relation to him, as to do nothing 
unworthy of it. It was the dying Charge of Au- 
gujius to his Wife Livia, Behave thyfelf we//, an 4 
remember eur Marriage : And fhe who has been 
Wife to a Perfon of Honour, mull fo remember it, 
as not to do any Thing below herlelf, or which he, 
could he have {oreleen it, fhould juftly have been 
alham’d of, .. 

The laft Tribute /he can pay him, is in his Chil- 
dren. Thele he leaves as his Proxies to receive the 
Kindnefs of which himlelf is uncapable j lo that 
the Children of a Widow may claim a double Por- 
tion of the Mother’s Love $ one, upon their native 
Right asher’s; the other, as a Bequefl: in Right of 
their dead Father : And, indeed, fince /lie is to fup- 
ply the Place of both Parents, it is but nece/tary /lie 
Jhould put on the Aflfcflions of both, and to the 
Tenderneis of a Mother add the Care and Condubl 
of a Father: Firftj in a icdulous Care of their 
Education 5 and next, in a prudent Managery of 
their Fortunes, an Order that is l'ometimes unhap- 
pily inverted $ and Mothers arelo concerned to have 
the Eftate proiper in their Tuition, that the Chil- 
dren cannot, wnilft, by an unlealonable Frugality, 
to fave a little Expence, they deny them the Ad- 
vantages of an ingenious and genteel Breeding : 
Swell their Eftates, perhaps, to a vaft Bulk, but fo 
contraft and narrow their Minds, that they know 
not how to dilpoll* them to any real Benefit of them- 
felves or others : A Mother by this leems to adopt 
the Fortune, and abdicate the Child, who is only 
made the Beafl to bear thole Loads of Wealth 
Jke will lay on him. 

- ‘ • • Yet' 



Digitized by Google 




The La dVs Companion. ^5 

Yet iometimes the lame Effect fpringsfrom ano- 
ther Caule, and Children are ill bred, not becaufc 
the Mother grudges the Charge, but out of a Femi- 
nine Fondneis, which permits her not to part with 
them to the proper Places for their Education. In- 
deed, it is not to be denied, but there are alio Dan- 
gers coniequent to the breeding Children Abroad, 
Vice having infinuated itlelf, even, into the Places 
of Erudition, having not only as many, but the 
very lame Academies with Virtue and Learning ; 
fo that the extreme Depravation of the Times new 
ftates the Queftion ; and we are not to confider 
w hich is bell, but which is the Icaft Ill-diipolure of _ 
Children ; and in that Competition, lure the Home 
Education will be call, for there they may fuck in 
all the Venom and nothing of the Antidote ; they 
will not only be taught bale Things, but, by the 
baieft Tutors, lordid Servants and Flatterers, who, 
to iecure their own Stations, and partake of my 
young Mailer’s Bounty, will add the worll Circum- 
flancesfor improving the Vices he is addi£led to. 

As to the other Part of the Mother’s Obligation, 
the managing of her Children’s Fortunes, there is 
the fame Rule for her in that as for all other Per- 
lons that have a Trull, viz. to do as for herlelf 5 
that is, with the fame Care and Diligence, if not a 
greater, than in her own peculiar Concern. 

We have hitherto 1 poke of what a Widow owes 
to her dead Husband ; but there is alfo fomewhat 
of peculiar Obligation in relation to herlelf. God, 
who has placed us in this World to purlue the In- 
terell of a better, directs all the fignal A£ls of his 
Providence to that End, and intends we fhould fo in- 
terpret them : So that every great Change that oc- 
curs, is defigned either to recall us from a wrong 
Way, or to quicken our Pace in the Right; and a 
Widow may more than conjecture, that when God 
takes away the Mate of her Bolom, reduces her to 
.... a Solitude, 
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a Solitude, he does by it found a Retreat from t 
higher Jollities and Gaieties of the World, and 
in Compliance with civil Cuftom fhe immures ht 
felf in I)arknefs for a While, fo fhe fhould put < 
a more retired Temper of Mind, a more flriX ar 
fevere Behaviour $ and that not to be call off wii 
her Veil, but to be the conftant Drefs of her W 
dowhood. 

Marriage is fo great an Adventure, once fcetr 
enough for the whole Life ; for whether they hav 
been profperous or adverle in the firft, it does almof 
difcourage a fecond Attempt. She that has had i 
good Husband, may be fuppofed to have his Ide; 
fo fixed in her Heart, that it will be hard to intro 
duce any new Form : Nay, farther, fine may ven 
reafonably doubt, that in this common Deart£ 
of Virtue, two good Husbands will fcarce fall tc 
one W'oman’s Share, and one will become more in- 
tolerable to her, by the Reflexions fhe will be apt 
to make on the Better, On the other Side, if fhe 
have had a bad, the Smart, fure, cannot but remain 
after the Rod is taken off ; the Memory of what fhe 
has fuffered fhould, one would think, be a compe- 
tent Caution againft new Adventures ; yet, Expe- 
rience fhews, that Women, tho’ the weaker Sex, have 
commonly Fortitude enough to encounter and baffle 
all thefe Confederations. It is not, therefore, to be 
expeXed that many will, by any Thing that hath 
or can be laid, be diverted from re-marrying : And, 
indeed, fhe that does not preferve her Widowhood 
upon the Accounts before-mentioned, may, perhaps, 
better relinquifh it. St. Paul, we fee adviies, that 
thole Widows who found no better Employment than 
I'orng from Houfc to Houfe , that grew by their Va- 
cancy, to br Tat hr s and Bufy~bodies y I Tim. v. 13. 
fhould marry again, it being the beft Way to fix 
thefe wandering Planets, to find them Bufinefs of 
their own at Home, that fo they may not ramble 

Abroad 
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Abroad to intermedle with that of others : And the 
Truth is, they that cannot brook the Retirednels 
and Gravity, which becomes a Widow, had better 
put theml'elves in a State that requires it; and if 
they relblve not to conform their Minds to their 
Condition, to bring their Condition to their Minds: 
But in the doing that, there will be fome Cautions 
very neceflary to be obierved. 

Firft, in refpeft of Time, common Decency re- 
quires, that there be a confiderable Interval between 
the parting with one Husband and the chufing an- 
other. Tne next Thing is, the Equality of the 
Match. There is one Particular wherein any great 
Dil’proportion is much to be avoided, and that is in 
Years. “The Humours of Youth and Age differ 
fo widely, that there had need be a great deal of 
Skill to compofe the Difcordinto a Harmony. W hen 
a young Woman marries an old Man, there are com- 
monly Jealoufies on the one Part, and Loathings on 
the other, and if there be hot an eminent Degree of 
Difcretion in one or both, there will be perpetual 
Dilagreements. But this is a Cafe that does not 
often happen among thole wchtiow fpeak to ; for 
tho’ the Avarice of Parents lorfetimes forces Maids 
upon fuch Matches, yet, Widows, who are their 
own Choofers, ieldom make fuch Elections. The 
Inequality among them commonly falls on the 
other Side, and old Wom?n marry young Men.* 
Indeed, any Marriage is in fuch, a Folly and Doat- 
age. They who mnft fqddenly make their Beds 
in the Dufl, why fhould they think of a Nuptial 
Couch ? And to fuch, the Anfwer of the Phiiofo- 
pher is appofite, who being demanded what was 
the fitted Time for marrying ; replied, For the 
Young not yet , for the Old not at all. 

But this Doatage becomes perfect Frenzy and Mad- 
nefs when they chufe young Husbands : This is an 
Accumulation of Abiurdiries and Contradiftions. 

The 
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The Husband and the Wife are but one Perlcn ; and 
yer at once young and old, frefh and w ither’d. It 
is rsverfing the Decrees of. Nature 3 and, therefore, 
it was no ill Anfwer which Dicnyfis the Tyrant 
gave his Mother, who in her Age dcfign’d iuch a 
Match, That tbo ’ by bis regal Power be could difpenfe 
■with pofitive Laws, yet be could not abrogate tbofe of 
Nature, or make it fit fjr ber , an old Woman , to 



marry a young Man. It is, indeed, an Insertion 
of Seafons, a confounding the Kalendar, making a 
Mongrel Month of May in December. 

No young Man who does not need her Fortune 
will take her Perlon. For tbo’ lome have the Hu- 
mour to give great Rates for inanimate Antiquities, 
yet, none will take the Living gratis. N ext, fhe 
never mifles to be hated by him /lie marries : He 
looks on her as his Rack and Torment, thinks him- 




felf under the lingering Torture deviled by Mezen- 
tins, a living Body tied to a Dead. Nor mull fhe 
think to cure this by any the little Adulteries of Art : 
She may buy Beauty, and, yet can never make it 
her own j may paint, and never be fair: It is like 
enamelling a Mud Wall, the Coarlenefs of the 
Ground will fpoil the Varnifh 5 and the greatell Ex- 

S uifitenefs of Drefs ferves but to ill ultra te her native 
lemifhes. So that all fhe gains by this, is, to make 
him (corn as well as abhor her. 



Indeed, there is nothing can be more ridiculous 
than an old Woman gaily let out $ and it was not 
unaptly faid of Diogenes to fuch a one, If this Deck- 
ing be for tbe Living you are deceiv'd j if for the 
Tten d. rt>a ke Ha fie to them : And, without doubt, 
many young Husbands will be ready to fay as much. 

Now we wish all the ancient W idows, would le- 
rioufly weigh how much it is their Inrercfl not to le- 
ver thole two Epithets 5 that of Ancient they cannot 
put off, it daily grows upon them $ and that of 
W idow is, lure, a more proportionable Adjunct to ir 

tbai» 
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than that of Wife, efpecially when it is to one to whom 
her Age might have made her Mother. There is x 
Veneration due to Age, if it be fuch as dilbwra 
not itielf, when it will mix itfelf with Youth, it is 
difdaim’d by both, becomes the Shame of the Old, 
and the Scorn of the Young. 

Let her that is amorous, place her Love upom 
him who is, as the Spoule tells us, Cant. v. ia 
The Chief eft among Ten Tboufand $ file that is angry', 
turn her Edge againft her Sins ; fhe that is haughty, 
dildain the Devil’s Drudgery ; fhe that is fearfui; 
dread him who can deflroy both. Body and Soul in 
He If Matt. v. 29, and fhe that is lad, relarve her 
Tears for her penitential Offices. 

Let us once more, as a farewell Exhortation, com-* 
mend to our Female Readers, as that which vir* 
tually contains all other Accomplifhments, that 
Pearl in the Golpel for which they may part with 
all and make a good Bargain too. 7 he Fear of tht 
Lord is the Beginning of Wifdom , fays the wileft of 
Men, Prov. i. 7. anti by his Experience he fhews,* 
that it is the completing End of it too; for he no 
iooner declin’d from that, but he grew to Doatage and 
Di (honour. Let all thole, therefore, to whom God 
has dilpens’d an outward Affluence, and given them 
a vifible Splendour in the Eyes of the World, be 
careful to lecure themfclves that Hat our which comes 
from God only , John v. 44. unite their Souls to 
that Supreme Majefty who is the Fountain of true 
Honour ; who, in his bellowing the Crown of 
Righteoufnefs, proceeds by the fame Meafures by 
which he dilpofed the Crown of lfrael, when he 
avowed to Samuel, that ne looked not on the outward 
Appearance , but beheld the Heart, 1 Sam. xvi. 7. If 
God lees not his own Image there, all the Beauty 
and Gaiety of the outward Form is defpicable in 
his Eyes, like the Apples of Sodom, only a Kind of 
painted Dull : But if Piety be firmly rooted there, 

they 
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they then become, like the King’s Daughter, all 
glorious within too j a much more valuable Bravery 
tnan the Garment of Needle Work and Vefture of 
Gold t Plalm xlv. 14. And this is it that muft enter 
them into the King’s Palace, into that new Jerufa - 
iem, where they snail not wear, but inhabit Pearls 
and Gems t Rev. xxi. 19. be beautiful without the 
Help of Art or Nature, by the meer Reflexion of 
the divine Bnghtnels j be all that their then enlarg’d 
Comprehenfions can wish, and infinitely more than 
they can here imagine. 

Having now laid all that we think fufficient for 
the InftruClion of our Fair Readers, for their Re- 
ligions and Moral Behaviour, we shall proceed, ac- 
cording to Promife, to give them Directions in all 
Parts of Goon Housewifery, and begin with 
Rules to be oblerved in the Art of Cookery, and 
a ColleClion of Receipts, which we propofe to make 
the fulleft and moft compleat of any ever yet pub- 
lished. 
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CHAP. XIII. 



COO K E R Y. 

Of Gravies, Sooes, Broths,’ 
and Pottages. ... , 

To make a ftrong Broth for Soops and Sauces. 

T A K E a Leg of Beef, or a large Quantity 
of any other Part, and let it over the Fire 
in four Gallons of Water $ fcum it clean, 
feafon it with Salt, whole Pepper, both Black and 
‘Jamaica, fix or eight Onions, fbme whole Cloves 
and Mace, a good Bundle of Thyme and Parfley.^ 
Boil it four Hours, ’till it has boiled half away £ 
then {train it off, and keep it for Ufe. 

To make a Brown Gravy for Soops and Sauces. 

T AKE three or four Pounds ofcoarfc lean Beef, 
and put it into a Frying-pan, with fome fat 
Bits of Bacon at the Bottom, and cut five or fin 
Onions in Slices $ cut a Carrot in Pieces, which, 
with lome Crufts of brown Bread, and a Bundle of 
Thyme, cover ujp dole, and put all over a gentle 
Fire, and let it fry very brown on both Sides, but 
not burn 5 then put into it two or three Quarts 
of the ftrong Broth, mentioned in the Receipt above; 
feafon it with Pepper, and let it ftew an Hour, and 
then ftrain it through a Hair Sieve $ fcum off the 
Fat, and keep it for Ufe : If it is for Soops, you 
muft make a larger Quantity. 

y v 

G Gravy ; 
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Gravy for Brown Sauces. 

T AKE fome Neck of Beef, cut it in thin Slices, 
then flour it well, and put it in a Sauce-pan, 
with a Slice of fat Bacon, an Onion diced, lome 
Powder of Iweet Marjoram, lome Pepper and Salt, 
cover it clofe, and put it over a flow Fire $ ftir it 
three or four Times, and when the Gravy is brown, 
put fome Water to it} ftir altogether, and let it boil 
about half an Hour } then ftrain it off, and take the 
Fat off the Top, adding a little Lemon-juice. 



Gravy for White Sauces. 



T AKE Part of a Knuckle, or the worft Part 
of a Neck of Veal, boil about a Pound of it 
in a Quart of Water, an Onion, lome whole Pep- 
per, fix Cloves, a little Salt, a Bunch of ftveet 
Herbs, half a Nutmeg fliced } let it boil an Hour, 
then ftrain it off, and lceep it for Ule. 






V 




Salt, 



A Cheap Gravy. 

AKE a Glals of Small Beer, a Glafs of 
Water, an Onion cut finall, fome Pepper and 

, a little Lemon-peel grated, a Clove or two, 

4 Spoonful ofMufhroom Liquor, or pickled Walnut 
Liquor, put this in a Bafon } then take a Piece of 
Butter, and put it in a Sauce-pan on the Fire, and 
let it melt } then druge in fome Flour, and ftir it 
well, ’till the Froth finks, and it will be brown } 
then put in i'ome fliced Onion, and your Mixture to 
the brown Butter, and give it a Boil up. 



To make Gravy in Hafle. 

C UT an Ox-Kidney into Slices, foafon it high 
with Salt and Pepper, put it into a Stew-pan, 
with juft Water enough to cover it, a Shalot or two 

cut. 



J- 



Digitized by Google 




The Lady’s Compahion, 8$ 

cut, and a llic’d Onion, a Bit of Butter, and a 
Bunch of fweet Herbs, and let it Hew gently. ‘ * 

Or thus . 

C U T a Pound or two of lean Beef into Slices, 
beat it well, and put it into a Frying-pan ’till 
it be brown ; add to it a Pint of ftrong Broth, and 
an Onion, boil it a little, and ftrain it for Ule. 

To make Mutton-Gravy. ' 

R OAST your Mutton a little more than halfj 
then cut it with a Knife, and iqueeze out the 
Gravy with a Prels; then wet your Mutton with a 
little good Broth, and prels it the fecond Time j 
put a little Salt into it, and keep it in an earthen 
Veflel for Ule. 



To make Veal-Gravy. 



C U T Steakes off of a Fillet of Veal, beat them 
well, lay them in a little Stew-pan; llice Car- 
rots, Parfnips, and Onions, and lay over them s 
. Cover your Pan, and let it £ 
menting the Fire by Degr; “ rai1 ] into it, through a 
is almoft wafted, and . lnto which put a Bunch of 
Pan, and is become ir * nl ps> and la Bunch of Parfley 
Broth a whole T ~ n Onions : Sealon it with Salt, 
Cloves • then ot Herbs, and an Onion ftuck with 
three O uoil all of it together, and put in a Bunch 
pgftworrel, and another of Chervil, and two or three 
eoospnfhls of Juice of Onions ; fee that the Broth 
A/ell tailed, and make Ule of it to fimmer all 
rts of Soops made of Legumes. 



C s A Green Peas-Soop without Meat. 

XT H IL E you are Ihelling the Peas, feparate 
V the Young from the Old, and boil the old 
, cut nes ’till they are fo loft that you can pals them 
Jn hrough a Colander ; then put the Liquor and the 

G 3 pulped 
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l“' 1)011 5 wb™ « comes to be of a good 

p™ U UP 1 and put itint0 an earthen 

it "ni vfcl Y° ,d ’ i' m 0ff,1,c Fa '. a "d keep 

M it up a^Tn “°' hcr 5 if “ ■**" “ ^angP 

with fvft i 3 wI ’ itt ?"“%> melt your Butter 

C%Wte ofCrcam - and * *■ 

_ A F*fl> Gravy for Soop. . 

TP 4.^ E , Tenc h° r Eels, cleanfed from Mad, and 
'heir Outfides well with Salt, then hav- 

WKh P Wj? OU o ! he,r Gi,ls ' P llt ,hcm imo a Kettle 

0 tn n i ¥'. * Bunch of fweet Hetbs, and an 
nndThJi 1 ? w “h Cloves, let all thefe boil an Hour 

ritu*” j a , nd then ftram ofI * the liquor through 
2 ,11 ”jL a ?** t0 tJlis P ee iiugs of Mulhrooms, 

•i a !i le< *> or Mufhrooms themfelves cut frnall ; 
boil _ tnde together, and lira in the Liquor through 
a Si^' c » into a Stew-pan, upon lome burnt or fry’d 
jjour. and a PM* Lemon, which will loon render 
a-f^AKE a Glafs of 1 of a fine Flavour fit for 

1 Water, an Onion cut h&«“ d . ,n S >o the Palate, 
Salt, a little Lemon-peel grate« s ,he Soo P> a 
a Spoonful ofMulhroom Liquoi, _ 

Liquor, put this in a Baion j then tak 
Butter, and put it in a Sauce*pan on the Fii_. 
let it melt $ then druge in lome Flour, and ftk>gs> 
well, ’till the Froth finks, and it will be bro r ^ a g- 
then put in lome diced Onion, and your Mixtut? em 

the brown Butter, and give it a Boil up. :)Ur 

in 

To make Gravy in Hafie. .jj 1 

C UT an Ox-Kidney into Slices, leafon it hick 
with Salt and Pepper, put it into a Stew-p. a 
with juft Water enough to cover it, a Shalot or tvn 
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brown Stock, you rauft pals your Fi/h off in 
browned Butter, and ftove it 5 then put in your Li- 
quor and Sealoning. 

A Stock for an Herb Soop. 

G E T Chervil, Beets, Chards, Spinage, Sellery, 
Leeks, and fuch like Herbs, with two or three 
large Crufts of Bread, lome Butter, a Bunch of 
Iweet Herbs, and a little Salt 3 put theie with a 
moderate Quantity of Water into a Kettle, and boil 
them for an Hour and an half, and ftrain out the 
Liquor through a Sieve, and it will be a good 
Stock for Soods, either of Afparagus-Buds, Lettuce, 
or any other Kind, fit for Lent of Fall Days. 

Broth of Roots. 

B OIL about two Quarts of Seed Peas 5 when* 
they are very tender, bruile them to a Malh 5 
put them into a Boiler, that holds a Bufhel of Wa- 
ter, and hang it over the Fire r or an Hour and a 
half 5 then take it off, and let it fettle. Take next 
a middle-fiz’d Kettle, and ftrain into it, through a 
Sieve, the clear Puree 3 into which put a Bunch of 
Carrots, a Bunch of Parfnips, and a Bunch of Parfley 
Roots, with a Dozen Onions : Seafon it with Salt, 
a Bunch of Pot Herbs, and an Onion ftuck with 
Cloves. Boil all of it together, and put in a Bunch 
of Sorrel, and another of Chervil, and two or three 
Spoonfuls of Juice of Onions 5 fee that the Broth 
be well tailed, and make Ule of it to fimmer all 
Sorts of Soops made of Legumes. 

A Green Peas-Soop without Meat. 

W HILE you are fhellins the Peas, feparate 
the Young from the Old, and boil the old 
ones ’till they are lb loft that you can pals them 
through a Colander 3 then put the Liquor and the 

G 3 pulped 
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pulped Peas together into this ; put in the young 
Peas whole, adding fome Pepper, two or three 
Blades of Mace, and fome Cloves. 

When the young Peas are boiled enough, put a 
Faggot of Thyme and fweet Marjoram, a little 
Mint, Spinach, and a green Onion Ihred, but not 
too lmall, with half, or three Quarters of a Pound 
of Butter, into a Sauce-pan ; and as thel'e boil up, 
fhake in fome Flour to boil with it, to the Quantity 
of a good Handful, or more ; put alio a Loaf of 
French Bread into the Broth to boil, then mingle 
the Broth and Herbs, &c. together ; feafon it with 
Salt to your Palate ; and garnilh with fome fmall 
white Toafts, neatly cut, and lome of the young 
Peas. 

A Young Green Peas Soop. 

P U T fome young Peas into a Stew-pan, with a 
Piece of good frefh Butter, and a Faggot of 
iweet Herbs ; lealon them with Pepper and Salt, 
and, after you have toffed them three or four Times 
on the Stove, put iome Veal Gravy to them, and 
let them boil gently : Then take two round Leaves 
of French Bread, of about a Pound Weight each, 
cut them in Halves, and take out all the Crumb ; 
if the four Crufts will go into your Difh, ufe them 
all, or as many as it will contain. Put your 
Crufts into a Stew-pan, with a Pinch of half-beaten 
Pepper, and a little Salt dafh’d over them ; then 
take a Spoonful of good Broth, and ftrain it over 
your Crufts, let them take a Boil or two, ’till they 
are tender, and immediately put them into your 
Soop-Difh, and put them over the Stove, and let 
them juft ftick to the Difh, but not burn; your 
Peas being well tafted, put them upon your Crufts, 
find lerve them hot. 



A 
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A dry' d Peas-Soop. 

Y O U may make this of Beefj but a Leg of 
Pork is much better ; or the Bones of Pork, 
or of the Skin and Hock of a Leg of Pork. Strain 
the Broth through a Sieve, and to every Quart of 
Liquor put half a Pint of fplit Peas, or to three 
Quarts of Liquor a Quart of whole Peas. 

l’he whole Peas muft be pafled thro’ a Colan- 
der, but the fplit Peas do not need it j put in Sel- 
lery* accordingly as you like it, cutfmall* dry’d 
Mint and fweet Marjoram in Powder; leaion alio 
with Salt and Pepper, boil all ’till the Sellery is 
tender. 

If you boil a Leg of Pork this is to be done 
when the Meat is taken out of the Pot $ but if you 
make Soop from the Bones, boil thele Ingredients 
afterwards in the Liquor. 

When you lerve it up, lay a French Roll in the 
Middle of the Difh, and garnilh the Border of the 
Difh with^ will gRread fi'gooci , 

Some pi Colour, ado to it your which is agree- 
able enougHmckle of Veal, leaving iC.toafted Bread 
cut into Dice’-ullet white, to loak your*£<7. add the 
Leaves of white Be^er Ufes in the Kitchen! ^ 

Averts in Readind ' s > ^ke inch' 
^ihere you are will afford, f uc h 

7) OIL three or four P<? little Chervil, or Cab- 
D in two Gallons of Wateiuwa/hed, mince them 
Peas, ’till the Meat is all in kl fqueeze the Wa- 
from the Meat and Husks ; but half mf .pr deep 
tore you Brain it, put in two or three Anchovfl*. 
i hen put into a Sauce-pan as much as you would 
have for that Meal, with an Onion Buck with 
Cloves, a Race of Ginger bruited, a Faggot of 
I hyme, Savoury, and Parflcy, and a ltttle Pep- 
per • boil it for near half an Hour, then Bir in a 
Iiece of Butter, and having fried fome Forc’d'- 

F 4 Meat 
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* 

Meat Balls, Bacon, anti French Bread, cut ii 
Dice, with Spinach boiled green $ put thefe to t 
Soop in the Diih. 

A Peas-Soop for Lent, or any Faflhtg Days. 

B OIL a Quart of good Peas in fix Quarts 
Water, ’till they are foft $ then take out for 
of the clear Liquor, and ftrain the Peas, from ti 
Husks, as clean as may be j then boil fome Butt< 
and when it breaks in the Middle put in an Onic 
and fome Mint, cut very fmall, Spinach, Som 
and a little Sellery, cut grofly $ let thefe boil f< 
a Quarter of an Hour, ftirring them often $ the 
with one Hand fhake in fome Flour, while wit 
the other Hand you pour in the thin Liquor $ the 
put in the ftrained Liquor, fome Pepper, Maa 
and Salt, and boil it for an Hour longer : Put ; 
Pint of l'weet thick Cream to as much of it a 
will make a large Di/h, laying a French Roil 
crifoed, and dipped in Milk, in the Middle of the 

,.ave toll. three c 

, put lome Veal Gravy t 
,jOil gently : Then take two 
hT Jh Bread, of about a Po «* ,g'«" 
tXm in Halves, and ta^ut out the Cores : 
’ if the four Crufts will go ir-<> fcald them in both 
all, or as many as £*•»«> B«>ng Brothj 

Crufts into a Stew-pa^ r > ™ 
and a lit*& Roll. 



lei 



Stevv-va cr > a Handful of Greer 
a 

take a Spoojjft.' 



Pepper, 

^ A^jfoop'de Santc the French Way . 



yo 1 



P UT over the Fire twelve Pounds of Beef, lea- 
foned moderately with Spices and Salt, boil it 
•till your Broth is ftrong, ftrain it to a good Knuckle 
of Veal blanched, then boil it up a iecond Time, 
putting your Pullet to it that you defign to ferve in 
the Middle of your Soop - 7 let it boil ’till it comes 



to 
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to the Strength of a Jelly, put to it, in the Boiling, 
a Bit of Bacon that is not rufty, (luck with fix 
Cloves : Your Broth being thus ready, at the fame 
Time, make a Pan of good Gravy thus: Take a 
Stew-pan, or Brals Difti, place in the Bottom of 
it a Quarter of a Pound of Bacon cut in Slices, clean 
from Ruft, likewil'e the Bignefs of half ian Egg of 
Butter 5 take five or fix Pounds of a Fillet of Veal, 
and cut it in Slices as thick as you do for Scotch 
Collops, and place it on your Bacon in your Stew- 
pan, covering all the Bottom over. If you have no 
Veal ufe Buttock of Beef, fet it over a clear Fire, 
not very hot, and let it colour : When it begins to 
crack, put a little of the Fat of your boiling Broth 
to it, ftir it as little as poffible, becaufe it makes it 
thick, and throw in three or four lliced Onions, one 
Carrot, two Turnips, a little Parfley, a Sprig of 
Thyme, a little whole Pepper, and Cloves : All thefe 
Ingredients being fry’d together, ’till you think it 
comes to a good Colour, if in Summer, a few 
Mufhrooms will give it a good Tafte. When it is 
of a good Colour, add to it your boiling Broth 
from your Knuckle of Veal, leaving fome to keep 
your Veal and Pullet white, to loak your-Bread with 
for the Soop, and other Uies in the Kitchen. Your 
Broth and Gravy being in Readinefs, take iuch 
Herbs as the Country where you are will afford, fuch 
as Sellery,. Endive, Sorrel, a little Chervil, or Cab- 
bage-Lettuce, well picked and wa/hed, mince them 
down with your mincing Knife, and fqueeze the Wa- 
ter from them, place them in a little Pot, or deep 
Sauce-pan, put to them io much of your Broth and 
Gravy as will juft cover them, let them boil tender • 
then take the Crufts of two French Rolls, and boil 
them up , with three Pints of Gravy, and (train it 
thro’ a Strainer, or Sieve, and put it to your 
Herbs j if you have no French Bread to thicken it 
with, take the Bignels of an Egg of Butter, a lrnall 

Handful 
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Handful of Flour, and brown it over the Fire, and 
a little minced Onion, if the Eaters be Lovers of it, 
if not, let the Onion that was in the Gravy ferve. 
Add to your Brown lome Gravy, and boil it, and 
lira in it through a Sieve to your Herbs, inftead of 
French Bread j let your Herbs be pretty tender be- 
fore you put your Thickening in ; boil all together 
half an Hour, and fcum off the Fat, place in the 
Bottom of you* Dilh, that you intend to ferve your 
Soop in, Ibme French Bread in Slices, or the Cruft 
dried before the Fire, or in an Oven, boil it up with 
Ibme of your Broth, fo put your Fowl and Herbs on 
the Top of it; let your Garnilhing be a Rim, on 
the Outfide of it Sellery, or Endive, tender boiled 
in good Broth, and cut in Pieces about three Inches 
long ; if you cannot ipare Herbs, fake a Bit of 
Forced-Meat, and boil’d Carrot to garnilh it: Serve 
it hot, and take Care there is no Fat on it. 

A Soop de Sante the Engli/h Way. 

Y OUR Gravy and Broth being ready, as in 
the above Receipt, inftead of Herbs take 
Carrots, and Turnips, and cut them in Iquare Slices 
an Inch long, and the Bignefs of a Quill, blanch 
them off in boiling Water, but blanch the Carrots 
more than the Turnips, and llrain them out in a 
Colander, from the Water where they are blanched 
in ; then take two Quarts of Gravy, the Cruft of 
two French Rolls, and boil them as before directed, 
ftrain it through a Strainer or Sieve, and put it to 
the Carrots and Turnips, let them boil gently in it 
over the Fire, ’till they are tender ; your Bread 
being foaked in your Dilh, put in the Middle 
of it a Knuckle of Veal, or a Pullet, or Chicken. 
Let your Garnilhing be Carrot, or Turnip, cut in 
fmall Dice, and boiied tender; skim off the Fat, fo 
ferve ir. 

Soop 
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Soop Lorraine. 

H Aving very good Broth, made of Veal and 
Fowl, and /train’d clean, take a Pound of Al- 
monds, and blanch them, pound them in a Mortar 
very fine, putting to them a little Water, to keep 
them from oiling, as you pound them, and the 
Yolks of four Eggs tender boiled, and the Lean of 
the Legs and Bread: of a roafted Pullet or two 5 
pound all together very fine j then take three Quarts 
of very good Veal Broth, and the Cruft of French 
Rolls cut in Slices, let them boil up together over a 
clear Fire, then put to it your beaten Almonds $ let 
them juft boil up together, ftrain it thro’ a fine 
Strainer to the Thicknefs of Cream, as much as 
will lerve the Bigneis of your Di/h $ haih or mince 
the Breaft of two roafted Pullets, and put them in- 
to a Loaf as big as two French Rolls, the Top cut 
off, and the Crum taken out, leafon your Haih 
with a little Pepper and Salt, a {craped Nutmeg, 
and the Bigneis of an Egg of Butter, together 
with five or fix Spoonfuls of your drained Almonds , 
Jet the Bread that you put in the Bottom of your 
Soop, be French Bread dry’d before the Fire, or in 
an Oven 5 foak it with clean Broth, and a little 
of your (trained Soop, place your Loaf in the Mid- 
dle j put in your Haih warm 5 you may put four 
Sweetbreads, tender boil’d, about your Loaf if you 
pleale. Let your Garnifhing be a Rim and a fliced 
Lemon, fo ferv* it up. 

A Vermicelly Soop. 

G ET two Quarts of good Broth made of 
Veal and Fowl, put to it about two Ounces 
ot Vermicelly, and a Bit of Bacon duck with 
Cloves ; rub a Piece of Butter about the Bigneis 
of half an Egg, in half a Spoonful of Flour, and 

diflblvc 
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diflolve it in a little Broth, to thicken your Soop r 
Boil a Pullet, or a Couple of Chickens for the 
Middle. Let your Garmlhing be a Rim, on the 
Outfide of it cut Lemon, loak your Bread in the 
Dilh with fome of the lame Broth 3 take the Fat 
off, and put your Vermicelly in your Difh, fb 
ferve it. 

You may make Ricc-Soop the fame Way, only 
your Rice being firft boiled tender in Water, mult 
be boiled an Hour after in ftrong Broth 3 but half 
an Hour will boil the Vermicelly. 



Soop au Bourgeois. 

H Aving good Broth and Gravy in Readinels, 
take four Bunches of Sellery, and ten Heads 
of Endive, wafh them clean, and take off the Out- 
fide 3 cut them in Pieces an Inch long, and fwing 
them well from the Water. This Soop may be 
made brown or white: If you intend it brown,* put 
the Herbs into two Quarts of boiling Gravy, hav- 
ing firft blanch’d them in boiling Water five or fix 
Minutes 3 then take the Crufts of two French Rolls, 
boil them up in three Pints of Gravy, ftrain 
them thro’ a Strainer or Sieve, and put them to 
the Herbs, when they are almoft ready ; for that 
is to be minded in all Soops, that your Thickening 
is not to be put in ’till your Herbs are almoft ten- 
der: You may put in the Middle of your Soop a 
Pullet or Chickens. Let your Garnishing be a 
Rim, and on the Outfide fome of your Sellery, cut 
in Pieces three Inches long, your Bread being 
foaked in fome good Broth or Gravy, and your 
Herbs boiling hot 3 lo ferve it. 



A Savoy 
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A Savoy Soop, 

L E T your Savoys be cut in four Pieces, and 
three Parts boiled in fair Water j then fqueeze 
them, when cold, with your Hand, clean from the 
Water 5 place in a large Sauce-pan, or little Brafs 
Difh, 1‘uch a Quantity as your Difh will hold 5 
there mult be Room between each Bit of Savoy, 
to take up Soop with a large Spoon ; put them a 
boiling with as much Broth or Gravy as will co- 
ver them : Set them a ftewing over the Fire two 
Hours before Dinner 5 at the fame Time, take a 
Sauce-pan, with a Quarter of a Pound of Butter, 
put it over the Fire with a Handful of Flour, keep 
it ftirring ’till it is brown 5 put to it two minced 
Onions, and ftir it a little afterwards, then put to 
it a Quart of Veal Gravy, boil it a little, and pour 
it all over your Savoys. You force Pigeons be- 
tween the Skin and tne Body with good Forc’d- 
Meat, made of Veal ; or you take a Duck, or Duck- 
lings, being truffed up for boiling, then fry them 
off, and put them a ftewing with your Savoys 5 let 
a little Bacon, ftuck with Cloves, be put in with 
them to ftew. Let your Garnifhing be a Rim, and 
on the Outfide of it Slices of Bacon, a little Heart 
of Savoy between each Slice, taking the Fat clean 
off } foak your Bread in your Difh, with fbme good 
Broth or Gravy, place your Savoys at a due Dis- 
tance, and your Fowl in the Middle j fb Serve 
it up. 

A Kervel Maes Pottage. 

G ET a Knuckle of Veal, chop it all in little 
Pieces, except the Marrow-bone, leafon the 
Flefh with a little Salt, Nutmeg, pounded Bifcuit, 
and Yolks of Eggs, and make little Force-Meat 
Balls, of the Bignels of a Pigeon's Egg $ which being 
boiled in a Broth-Pot for the Space of a full Hour, 

then 
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then take three or four Handfuls of Chervil picked 
clean, two or three Leeks, and a good Handful of 
Beet Leaves, mince them together, and add two or 
three Spoonfuls of Flour, well miked with two or 
three Spoonfuls of Broth, that it may not he lumpy, 
and do it over the Stove as you would do Milk Pot- 
tage. This Pottage muft appear green. On Fifh 
Pays cut fome Eels in Pieces, with which make the 
Broth, and you may put in a Handful of Sorrel 
among the other Herbs. 

A Sorrel Soop with Eggs. 

B OIL a Neck of Mutton, and a Knuckle of 
Vealj feum them clean, and put in a Faggot of 
Herbs ; feafon with Pepper, Salt, Cloves, and Mace, 
and when it is boiled enough, drain it off, let it fettle, 
and skim the Fat off, then take your Sorrel, and 
chop it, but not fmallj pafs it in brown Butter, 
put in your Broth, and lome Slices of French Bread, 
and ftove in the Middle a Fowl, or a Bit of a 
Neck of Mutton ; then garni Hi your Dilh with 
Slices of fry’d Bread, and dew’d Sorrel, with fix 
poached Eggs, laid round the Difh, or in the Scop. 

A Crawfifh Soop. 

T AKE half a Dozen Whitings, half a Thorn- 
back, and a large Eel, cleanfe them, and 
boil them in as much Water as will cover them 5 
skim the Pot well $ I'ealon with a little Salt, whole 
Pepper, Ginger, Mace, an Onion duck with 
Cloves, Thyme, and Parfley, and boil them all to 
mafh ; then take the Tails of half a hundred 
Crawfifh, pick out the Bag, and all the woolly 
Parts that are about them, put it into a Sauce- 

f an with Water, Vinegar, Salt, Lemon, and a 
aggot of lweet Herbs 5 when thele have dew’d 
over a gentle Fire, ’till they are ready to boil, take 
out the Crawfilh Tails, and lay them by, and beat 

all 
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all the other Shells in the Liquor they were ftewe^ 
in, with a French Roll, ’till the Shells are beaten 
very fine 5 wafh out all the Goodnefa with their 
own Liquor, then pour the other Fifh-Liquor 
through the Shells, and ftrain all from the Filth 
and Grit. Then having, in the mean Time, a 
Carp ftewed, lay it in the Middle of the Difh e 
Add the Body of a Lobfter to the Soop, with good 
Gravy, and burnt Butter; heat the Crawfifh Tails 
in the Soop, and pour all over the Carp. Garnilh 
with a Rim of Forc’d-Meat, or clean Pafte, laying 
fome of your Crawfifh thereon ; and fo ferve it up. 

Another Crawfifh Soop. 

C Leanfe your Crawfifh, and boil them in Water, 
Salt, and Spice, pull off their Claws and Tails, 
and fry them ; break the reft of them in a Stone 
Mortar ; feafon them with favoury Spice, and an 
Onion, hard Eggs, grated Bread, and lweet Herbs, 
boiled in ftrong Broth ; ftrain it ; then put to it 
fcalded chopt Parfley, and French Rolls, with a few 
dry’d Mufhrooms, garnifh the Difh with fliced Le- 
mon, and the Claws and Tails of the Crawfifh. 

A Lobfter Soop is made the lame Way. 

A Brown Pottage Royal. 

S ET a Gallon of ftrong Broth over the Fire, 
with two fhivered Palates, Cocks Combs, Xamb- 
ftones fliced, with favoury Balls ; a Pint of Gravy, 
two Handfuls of Spinach, and young Lettuce minc’d} 
boil thefe together with a Duck, the Leg and Wing 
Bones being broke, and pulled out, and the Breaft 
flafhed, ana drowned in a Pan of Fat ; then put the 
Pottage in a Difh, and the Duck in the Middle, lay , 
about it a little Vermicelly, boiled up in a little 
ftrong Broth, with favoury Balls, and Sweet-breads; 
garnifh with lcalded Parfley, Turnips, Beet-Root, 
and Barberries. 

A 
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A Mufcle Soop. 

O ET a Quantity of Mufcles, make them clean, 
boil them, and pick them out of the Shells, 
then wafh them again, and put them into a Sauce- 
pan : Take three or four Pounds of frefh Fifh, and 
a Cullis, ftrain it through a Sieve to the Thicknefs 
of a Cream, put a little of it to your Mulcles $ cut 
off the Top of a French Roll, take out the Crumb, 
and fry it in a little Butter, place it in the Middle 
of your Soop, your Bread being fbaked with fome 
of your Cullis. Let your Garnifhing be a Rim of 
Pafte 5 lay the Mufcle Shells round the Outfide of ; 
it 5 thicken up your Mufcles with the Yolk of an 
Egg, as you do a Fricafey, and put one or two in 
a Snell round your Soop, likewiie fill up the Loaf 
In the Middle $ the Cullis being boiling hot, fquecze 
into that, and on the Mulcles, a little Lemon 5 lo 
ferve it. 

You may make Cockle*Soop the fame Way. 

A Scate or Thornback Soop. 

M AKE your Stock, or Cullis, as you do for 
a Crawfifh Soop, only without Shells to co- 
lour it: Your Scate or Thornback being skinned, 
take half a Pound of the beft of the Fifh from the 
Bones, cut it to Pieces, and throw it into your Cullis, 
with fome other frelh Fifh, fuch as the Country 
affords. Your Cullis being ftrained off ready, to 
the Thicknefs of a Cream, mince the lean Part of 
the Fifh you cut from the Bones, and put it over 
the Fire in a little Sauce-pan with a little Butter, 
Pepper and Salt, ftirring it ’till the Raw is off of 
it; then mince it with your Knife on a clean 
Table the lecond Time, and put it in your Sauce- 

5 an again: If it is good Fifh, it will eat as ten- 
er as a Chicken nafhed ; put a little Lemon tp 
it, and place in it a French Roll in the Middle of 

your 
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your Soop ; your Cullis being hot, and your Bread 
ioaked in the Bottom of your Difh, iqueeze in fome 
Lemon. Let your Garnifhing be a Rim on the 
Outfide ; io lerve it. 

An Oyfter Soop. 

Y OUR Stock muft be of Filh ; then take two 
Quarts of Oyfters, let them, and beard them, 
take the hard Part of the Oyfters from the other, 
and beat them in a Mortar, with ten Yolks of Eggs 5 
put in (ome good Stock, lealbn it with Pepper, Salt, 
and N utmeg ; then thicken up your Soop as Cream 5 
♦ put in the reft of your Oyfters, and garnilh with 
Oyfters. 

A good Gravy Soop. 

G ET a Leg of Bee£ and boil it down with 
lome Salt, a Bundle of fweet Herbs, an Oni- 
on, a few Cloves, a Bit of Nutmeg ; boil three 
Gallons of Water to one; then take two or three 
Pounds of lean Beef cut in thin Slices; then put in 
your Pan a Piece of Butter, as big as an Egg, and 
flour it, and let the Stew-Pan be hot, and lhake it 
’till the Butter be brown ; then lay your Beef in 
your Pan ovet a pretty quick Fire, cover it dole, 
give it a Turn now and then, and ftrain in youc 
ftrong Broth, with an Anchovy or two, a Handful 
of Spinach and Endive boiled green, and drained, 
and Ihed grofs ; then have lome Palates ready 
boiled, and cut in Pieces, toafted and fryed : Take 
out the fry’d Beef, and put all the reft together 
with a little Pepper, and let it boil a Quarter of 
an Hour, and lerve it up with a Knuckle of Vea^ • ‘ 
or a Fowl boiled in the Middle. 
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Another Gravy-Soop. 

T AKE a Leg of Beef, and a Piece of the 
Neck, and boil it ’till you have' the Good- 
nels out of it ; then ftrain it from the Meat 5 take 
half a Pound of frefh Butter, and put it in a Stew- 
pan, and brown it 5 then put in an Onion Buck 
with Cloves, l'ome Endive, Sellery and Spinach, 
and your ftrong Broth, and fealon it to your Palate 
with Salt, Pepper, and Spices, and let it boil to- 
gether -j put in Chips ot French Bread, dry’d by 
the Fire, and ferve it up with a French Roll toafted 
in the Middle. 

An Almond-Soop. 

Y OUR Stock muft be of Veal and Fowl, then 
beat a Pound of Jordan Almonds very fine in 
a Mortar, with the Yolks of fix hard Eggs, put- 
ting in a little cold Broth fometimes ; then put in 
as much Broth as you think will do 5 ftrain it off, 
and put in two Email Chickens, and Pome Slices of 
French Bread $ fealon it gently, fo ferve away 5 gar- 
nifh with Whites of Eggs beat up. 

Rice Soop. 



Y OUR Stock muft: be of Veal and Fowl ; put 
in half a Pound of Rice, and a Pint of good 
Gravy, and a Knuckle of Veal, ftove it tender 5 
fealon with Mace and Salt, then make a Rim round 
your Dilh, and garnilh with Heaps of Rice, lome 
coloured with Saffron, placing one Heap of White, 
and one of Yellow all round. 

^ An Italian Pottage. 

I T is a Sort of Olio, dilhed in feparate Compart- 
ments, in the Middle of your Dilh, for which 
Purpol'e make a Crc\‘s pf Pafte, then bake it in the 
Oven 5 in the Firft Angle make a Bifque, in the 
, Second 
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Second a Pottage of (mall Chickens, in the Third 
a Pottage a la Reine ( en Profitro/le and in rhe 
Fourth a Pottage of forced Partridges. Obfepvp 
that each Soop is to have its different Broth belong' 
ing to it, with different Garniture. 

A Soop of Forced Green Geefe. 

M AK Ea Force-Meat of Goole-Liver, a Piecfi 
of Bacn, a Calf’s Udder, or Beef-Sewet, lome 
Crumbs of Bread l'oaked or boiled in Milk, and 
three or four Eggs $ chop all together, and lealon 
with Pepper, Salt, iweet Herbs, and Spices ; when 
this is done, put your Force-Meat into your Goofe’s 
Belly, then put it into a Pot with i'ome good Broth, 
and fet it a doing gradually over the Fire 5 then take 
the Crufts of French Rolls as ulual, and put them 
in a Stew-pan, with lome of rhe fame Broth your 
Goofe is boiled in, and let your Crufts a llmmering 
and loaking gently over a Stove $ when they are 
tender, put them in your Soop-Difh, and the Goofe 
upon them ; then put over your Goofe a Cullis of 
Green Peale, if in Seafon, or elle Alparagus Tops. x 
Garnilh the Rim of your Dilh with middling Ba- / 
con, and lerve it hot. 

A Turnip Soop. 

H Aving good Veal Gravy in Readinefs, taki 
lome good Turnips, pare them, and cut them 
in Dice, one or two Dozen, according to the Size 
and Bignets of your Di/h $ fry them of a brown 
Colour, in clarified Butter, or Hog’s Lard. Take 
two Quarts of good Gravy, and the Crufts of two 
French Rolls, boiled up, together, and (trained.,* 
through a fine Strainer. Your Trunips being 
(trained from the Fat they were fryed in, put them 
together, boil them ’till tender. You may roaft two 
Ducks to put in the Middle. Let your Garni/h be 
a Rim, on the Outfide of it fome (mall dic’d Tur- 

H z ' nips. 
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nips, boiled white in Broth, and betwixt every 
Parcel of them a Piece of fry’d Turnip, in Shape of 
. a Cock’s Comb. Soak your Bread in fome good 
Fat and Gravy, and then ferve it. 

A Pottage of Chefnuts. 

HP A K E fome large Chefnuts, and peel them, 
-** then put them into a Pafty-pan, with Fire 
under and over, put them in an Oven, peel off the 
under Skin, then let them a boiling in good Broth ; 
put in a Stew-pan about half a Pound of Veal, a 
few Slices of Ham, lome diced Carrot and Onion, 
let them in a Stove to fweat ’till they flick to the 
Pan -without burning, moiften them with good 
Broth ; you muft have fome Carcafles of Partridges, 
or Phealants, ready pounded ; take the Meat out of 
your Stew-pan with a Skimmer, and put in 
your pounded Carcaffes ; obferve that your Broth 
be well tailed ; put in a little of your Cullis, and 
Brain it through a Strainer, afterwards put it into 
a little Pot, or Sauce-pan, and keep it hot. Pare 
off the Crufts of a French Roll, and put them in 
a Stew-pan ; put fome good Broth to your Crufts, 
and let them fimmer a while over the Stove, but 
take Care there be no Fat : When enough, put them 
in your Soop-Dilh, garnifh. the Rim with Qiefnuts ; 
put in your Pottage two large Pigeons, or two 
Partridges, with your Cullis over them ; and ferv«: 
it hot. 

A Pottage of Lentils. 

P UT a Quart of Lentils into a Gallon of foft 
Water, with two Pounds of good Ham, or 
pickled Pork, two Pounds of Mutton, two Pounds 
of Pork; feafon with All-Spice and Salt; put in a 
Faggot of Herbs, and ftove all very tender ; lave 
a tew whole to put in a French R,oll for the Middle ; 

the 
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the reft pulp off as thick as Cream 3 lo lerve away. 
Garnifh with Bacon and Lentils. 

A Millet Soop. 

S T E E P a Pound of Millet an Hour in good 
ftrong Broth 3 then fet it on a gentle Fire to 
limmer 3 feafon with Salt and Mace, then put in 
two Pidgeons, and a Quart of good Gravy 5 Hove 
it two Hours, make a Rim of Pafte round the 
Edges, and lay lome Millet ftoved, round, with 
fome Slices of French Bread. 

A Veal Soop. 

C U T a Knuckle of Veal in Pieces, boil it with 
a Pullet, and half a Pound of Jordan Almonds, 
beat imall, ftove it well, and very tender : You 
may boil a Chicken to lay in the Middle 3 then 
skim it clean, and fealbn it with Salt, and a Blade 
of Mace, then take the Yolks of four Eggs, and 
beat them in a little good Broth 3 fo draw it up 
thickilh as Cream, and lerve it away hot. 

A Veal Soop with Barley , 

Y OUR Stock muft be with a Fowl, a Knuckle 
of Veal, and lome Mutton, feafoned only with 
Mace 3 then ftrain all off 3 put in half a Pound of 
French or Pearl Barley 3 boil it one Hour, lealbn it 
well, and boil in the Middle a Fowl, or two Chick- 
ens, and juft as you ferve it put in chopp’d Parfley. 

Scotch Barley-Broth. 

G ET a Neck, a Loin, or a Breaft of Mutton, 
cut it to Pieces, walh it, put as much W ater 
as will cover it 3 then when it boils skim it clean, 
and iealon it with Pepper and Salt, lome diced Car- 
rots, Turnips, lome Onions, a Faggot of Thyme 
and Parlley, and lome Barley 3 ftove all this well 
together 3 then skim it well: You may put in a 
H 3 K nueklc 
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Knuckle of Veal, or a Sheep’s Head finged, with 
the Wooll on, loaked and lcraped, and it will be 
white } fo lerve away with the Meat in your 
Broth. 

A Hodge-Podge. 

T AKE about fix Pounds of the Sticking-Piece, 
or Briicuit of Beef ; a Knuckle of Veal, a 
Cow-Heel, and a Pig’s F.arj let them be a little 
more than covered with Water, put them on the 
Fire, keep skimming them, and let them boil about 
an Hour 5 then fealon them with Pepper and Salt ^ 
put in Carrots and Turnips, cut in handfome Pieces, , 
not fliced, iome Onions, Beet-Leaves, Sellery, 
Thyme, and Winter-Savory in a Faggot, to be 
taken out again, then let them all ftew over a mo- 
derate Fire above two Hours more. 

Another Way to make a Hodge-Podge. 

T AKE fome of the lower End of a Brifcuit of 
Beef, cut it into Pieces two Inches long and 
broad, put them into cold Water, then blanch 
them, afterwards put them into a Pot with a great 
many Carrots, Parlnips, and a few Turnips ; "then 
fealon with Pepper, Salt, a Bunch of Sweet Herbs, 
half a Dozen Onions, a Piece of Ham, and, if you 
think proper, a Piece of Cervelas 5 then cover it 
with Slices of Beef, moiften it with Broth, cover 
the Pot, and put Fire underand over it, when done, 
take out the Meat and the Carrots ; then put the 
Brifcuit Piece, with other Meat, into a Stew-pan, 
and dreis your Carrots as neatly as you can, put 
them to your Meat, then drain off the Broth the 
Briicuit Pieces were boiled in, with the reft of the 
Meat, skim it well, and let it be well feafon’d $ if 
there is too much Liquor boil it to a fmaller Quan- 
tity; put lome Butter in a Stew-pan, with a Hand- 
ful of Flour, ftir it with a wooden Ladle ’till it is 

pretty 
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pretty brown, then moiften it with the Broth of the 
Hodge-Podge 5 skim it well, let it be well tailed $ 
put to it Parlley cut fmall, and put over your 
Grilles of Beef, and your Carrots 5 keep it not : 
Being ready to ferve up, place it in a Terrine, and 
lerve it for Entry. 

You may lerve it up in a Difh, as well as a Ter- 
rine j you may alio add to it Mutton Griffles. 

To make a Pottage with Ducks and T urnips. 

T A K E a Duck, draw and truls it very neat- 
ly $ blanch it, and put a Piece of Beef in a 
Stew-pan, with aPiece of Mutton, and your Duck $ 
let all a doing llowly over the Stove: When your 
Pottage begins to Hick to the Stew pan, put lome 
good Broth into it, then take out your Meat, Itrain 
your Broth, and put it in a Pot with lome Turnips, 
Carrots, and Onions 5 then put your Pot on the Fire, 
and make it boil gently j in the mean Time cut 
lome Turnips in the Form of Dice, or in any other 
Form you pleale, to be thrown upon your Pottage, 
then blanch them, and put them in a lmall Pot of 
very good Broth, let them boil ’till they are enough : 
As loon as you are ready to lerve, take off the 
Crufts of a French Roll, and put them in a Stew- 
pan, ftrain lome good Broth upon them, without 
Fat, then let them fimmer over the Stove ’till 
they are tender 5 when they are enough, put them 
in your Soop-Dilh, garnilh the Rim of it with Tur- 
nips ready lor that Purpole; then put in your Duck 
and the remaining Turnips, cut into lmall Dice : 
fill up your Soop-Dilh, and lerve it hot, but before 
it be well tailed. 

Young Geeie, Teals, Knuckles of Roe-bucks and 
wild Boars, at very grand Tables, may be lerved in 
the like Pottages of Turnips j as likewile Wood- 
Pigeons, and other Pigeons. 

H 4 . - A Pottage 
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A Pottage a la Jacobine. 

P Rdpare a Brace of Partridges with a Chicken, 
and roaft them, take off all the Flefh, and 
chop it very fmall, then put it in a Stew-pan with 
a little Cullis, then take all the Crumb out of a 
French Roll, and fill it with this minced Meat ; 
but obferve to keep fome to put upon your Pottage 5 
pound all your Partridge Bones, and put them in a 
Stew-pan, with a Spoonful or two of Broth, let 
them have only two Boils, and let them be well re- 
lifhed 5 then ftrain them thro’ a Strainer, and put 
the Liquor into a little Pot, with the reft of your 
minced Meat 5 cut a French Roll into very thin Slices 
at the Botton of your Dilh, and a Layer of glazed 
Parmefan Cheefe, and put a Row of Bread, con- 
tinuing them alternately, ’till you have enough for 
the Pottage $ then put your Difh on a Stove, and 
put to it fome Broth $ let it fimmer gently 5 being 
ready to ferve up, put in your French Rolls, fluffed 
with the minced Meat, and fill it up very gently 
with good Broth : Garnifti the Rim of your Dim 
with Pieces of PufF-pafte, cut in Triangles, throw- 
ing your Cullis overall , lerveit hot. 

A Cow-Heel Pottage. 

P U T in your Pot leven or eight Pounds of But- 
tock of Beef, a Leg of Mutton cut in two, 
three or four Pounds of a Leg of Veal, and the 
Knuckle of a Ham $ put your Pot over the Stove 
’till the Meat flicks a little to it, then pour out fome 
Broth without Fat 5 put in alfo a Fowl, and an old 
Partridge, ibme Carrots, Parlnips, Turnips, and a 
Bunch of Sellery, and let it boil very llowly : 
Then boil your Cow-Heel, and finilh the doing of 
it in a little Braze, that is, in a good Sealoningj 
when all is ready take the Crufts of French Rolls, 

and 
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and put them into a Stew-pan ; ftrain fome clear 
Broth upon them, taking oft all the Fat, and let 
them loak and fimmer a-while over the Stove ; then 
put it into the Soop-Difh, with your Cow-Heel upon 
it. Laftly, fill it up with Broth, and ferve it very 
hot. Let it be well tailed. 



A Pottage of Forced Pigeons with brown Onions, 

H Aving got lome large Pigeons, you mull pick, 
draw, and truls them well, loolen the Skin of 
the Breall with your Finger, and force them with a 
Force-Meat thus : Get fome white Flefh of Fowls, 
or elte a Piece of V eal with a little Bacon and Calf’s 
Udder, blanched and feafon’d with Pepper, Salt, 
Sweet Herbs and Spices ; a few Mufhrooms, Truf- 
fles, Parfley, and young Onions, three . or four 
Yolks of raw Eggs, and a few Crumbs of Bread 
boiled in Cream ; mince all well together, and 
pound them in a Mortar ; force your Pigeons with 
this Forced-Meat, Hop the Vent of your Pigeons with 
a Skewer, and blanch them, leaving them but a Mo- 
ment in the boiling Water, and pick them clean over 
again, and fet them a boiling in a Pot ofgood Broth, 
l ake fome fmall round Onions, cut off the Ends, 
and blanch them in Water ; then peel them, and 
put them into a Pot with good Broth, and Veal 
Gravy, and fet them a boiling ; when boil’d, take 
them out very carefully for fear of breaking them, 
and put them into a Sieve to drain : Take a French 
Roll, cut off the Crull, and put it into a Stew-pan, 
and put to your Cruft the Broth your Onions were 
boil’d in, and let them to loak and fimmer; when 
tender, put them in ydurSoop-Dilh with your forc’d 
Pigeons upon them, and garni fh your f)ifh with 
the Onions, fill up your Soop-Dilh with Veal- 
Gravy, and fee that it is well tailed; lerve it hot. 

If you would have a Binding inftead of Veal- 
Gravy, bind it with clear Cullisof Veal and Ham. 

Pottage 
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Pottage of Turkies with Onions is made the fame 
Way. 

Pottage of Partridges. 

Ttf OUR Partridges being picked, drawn, trufled, 
* and fealded, lard them with middling Lards of 
Bacon well leaion’d, and half roaft them ; then take 
them off, and put them into a Pot w ith a Bundle of 
Roots, lome Onions, and fome good Broth ; let them a 
boiling. Make a Cullis after this Manner : Take a 
Pound or two of a Fillet of Veal, and a Piece of 
Ham, cut them in Slices to garnilh the Bottom of 
a Stew-pan, flice an Onion, Carrot, and Parlnip, 
and put the whole cover’d up over a flow Fire $ 
when the Liquor flicks to the Pan without burning, 
put in a little Butter, and a Duft of Flour ; tols that 
feven or eight Times over the Stove j then wet it 
with half-Gravy, half Broth, and put in lome Crufts 
of Bread, a little Parfley, a Chibbol, Muflirooms, 
Truffles, and a very little Sweet Bafil, and let all 
fimmer together $ pound a roafted Partridge ; the 
Cullis being enough, take out the Slices of Veal and 
put in the Partridge; flrain it thro’ a Strainer, and 
put it into the Pot and keep it hot ; boil lome 
Crufts of French Rolls in the Soop-Dilh you intend 
to ferve it in, or in a Stew-pan, with the Liquor that 
your Partridges were boil’d in; when tender, lay 
them in your Soop-Dilh, and lay your Partridges 
handfomely upon them ; lee that your Cullis be well 
tailed, pour it upon your Pottage, and lerve it hot. 

A Pottage of Partridges d la Reine. 

H Aving picked, drawn, and truffed your Par- 
tridges, lard them with large Lardoons of 
Bacon, and half roaft them, then take them oft the 
Spit, and put them into a Pot with lome good 
Broth of a Piece of Beef and Veal 5 let them a 

boiling 
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boiling over a flow Fire, then take a Pound or two 
of a Fillet of Veal, and a Piece of Ham, cut both 
into Pieces or Slices, and garnilh the Bottom of a 
Stew-pan, and add an Onion or two, a few Carrots 
and Parl'nips ; let them a fweating on a Stove flow- 
ly ■ and when they begin to flick to the Pan, and 
appear brown, pour in fome good Broth, and lea- 
ion the whole with two or three Cloves, lome 
Mu/hrooms cut in Slices, Parlley, Cives, and 
Crumbs of Bread ; let them all flew together very 
flowly, and when they are well loaked, and the 
Veal and Ham enough, take them out! of the Pan, 
and mix one of your Partridges, being pounded, 
in it. Then drain your Cullis over it, and put to 
it the Cruft of a French Roll, or two, foaked in 
lome, of the Broth the Partridges were boil’d in ; 
put a Brace of roafted Partridges in the Middle, and 
lcrve away hot. 

A Pottage A la Hottzarde. 

T AKE two Chickens, pick them very clean, 
truls them, and put them in the Broth Pot for 
half an Hour, then take them out, and cut them in 
Pieces as for a Fricaley, and put them into a Stew- 
pan with lome melted Butter, leafon’d with Pepper, 
Salt, Sweet-Herbs, and fine Spices, and ralped 
Bread, and Parmcfan Cheel'e, upon them, one after 
another as you do' Smelts, or fry’d Gudgeons; 
then put them handlomely in a Pafty-pan, and let 
them take a fine Colour in the Oven. Take a French 
Roll, cut it in Slices, make a Layer of Bread in 
your Soop-Difh, and another of Parmcfan Cheele, 
another of Cabbage, and one of Bread over all, 
that the Cabbage may not appear ; put your Difh 
on the Stove, with lome good Broth in it ; let it 
fimm.'r’titl the Bread be almpft dry, then drudge it 
with Parmefan Cheefe, and brown it with the Co- 
ver of a Pafty-pan ; then iliove a thin Skimmer un- 
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<!er your Bread in the Difh, and put in fome Broth 
’till your Bread lwims in it. Vi hen it is ready to 
ferve, lay your Chickens on handfomely, and ierve 
it hot. 

Pottage of Rice, the Polilh Way, called RoufToIe. 

*DICK andwa/h your Rice very clean, put it 
jn a Pot with a Knuckle of Veal, and a Fowl 
cut in Quarters ; moiften them with hot Water and 
let them boil very flowly ; put in a Handful of Par 
fley Leaves and Roots, a good Pinch of Mace 
pounded, a Pinch of Pepper, and a Piece of Butter - 
boil »t gently, and keep it from thickening ; give it 
a good Tafte, and juft before you ferve, put in a 
Handful of Parlley, and difti up your Pottage in 
the Difh you ferve it up in ; put your quarter’d 
Fowl upon it, and Ierve it up hot. 

A Rice Olio, -with a Cullis a la Reine. 

B O I L a Fowl with your Rice, in a Pot of good 
Broth, and make a white Cullis thus : Take 
a Piece of Veal and Ham, and cut them like Email 
Bice, add an Onion, with fome good Broth $ rake 
the White of a roafted Fowl, and pound it in a 
Mortar ; when pounded, take the Meat out of your 
Cullis, and put in the White of your pounded Fowl • 
ftrain it all through a Strainer, and put it to your 
Rice, and put your Fowl in the Difh that you Ierve 
your Pottage in : Let it be well tailed, and ferve 
it hot. 

A Pottage of Spanilh Cardoons. 

T A K E a French Roll or two, and having cut 
off the Crufts; put them into a Stew-pan, 
with fome good Broth, let them take a Boil or 
two- when your Crufts are tender, put them in 
your Soop-Diih, and garnifti your Difh with Car- 
aoons 5 then lay on your Crufts two Partridges, or 

two 
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two Pigeons, which you muft have ready, or elfe a 
little Eoaf of Profitrolle, and iome Hearts of Car- 
doons in thin Slices over it: Pour over it iome good 
Veal Gravy half thickened, let it be well tailed, 
and lerve it hot. When the Veal Gravy is thus 

{ •repared, then take a Pound and a half of a Fil- 
et of Veal, and a little Piece of Ham, cut both in 
Slices, and garnilh the Bottom of a large Stew-pa* 
with it, and an Onion, a Carrot, and a Parlnip $ 
cover it, and let it Hew gently on a Stove: When 
the Liquor flicks to the Pan, and has taken a fine 
Colour, put in a Piece of Buttet, and drudge it light- 
ly over with Flour, then tols it it round about i’even 
or eight Times over the Stove, and put to it half 
good Broth, and half Gravy ; iealon it with a white 
Chibbol, a little Parfley, a little Iweet Bafil, a few 
Mulhrooms, and Truffles, if you have any, and 
with two or three Cloves ; let it all boil gently, then 
take out the Slices of Veal, and drain the reft 
through a Strainer ; let it be of a good Colour, and 
ule it to throw on your Pottage. 

A Tcrrine a la Bavoroife. 

T AKE half a Dozen Quails all ready trufled, 
four middling Pigeons, two young Rabbits 5 
cut off the Hind-Legs, and lard them with Bacon, 
and the Backs with imall Bacon, cut off the Heads 
and Flanks, and lard them alfo. Take an Eel cut 
in Pieces, the Length of your Rabbits; put in 
your Stew-pan fome Slices of Veal and Ham, then 
put in your Quails and Legs of Rabbits, together 
with Champignons and Truffles; fealbn it with 
Pepper, Saif, Iweet Bafil, Onions, lome Slices of 
Lemons, and a Couple of Glaffes of White-Wine j 
cover them Top and Bottom alike, cover the Stew- 
pan, fet it a Hewing with Fire under and over ; it 
being half done, put in your Pigeons, with Veal 
Sweetbreads, and let it flew ’till done ; Your Eel s 

and 
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and Rabbits being larded, put a Stew-pan over the 
Fire, with half a Bottle of White Wine, iealoned 
with Salt, Cloves, iweet Bafil, and Onions cut into 
Slices; as foon as your Wine boils, put in your 
Eels let them boil a little ; after that take them out, 
and’ put your Rabbits in a Stew-pan, with lome 
Slices of Ham and Veal; moiften them with Broth, 
adding to it a Couple of Onions, and io let them 
Hew -.When they are fUwed, take them out, ftrain 
the Broth through a Silk Strainer, and put them 
again into your Stew-pan ; then put them over the 
Fire and let them flew ’till they turn to Caramel. 
This* done, put in your Rabbits and your Eels ; co- 
ver your Stew-pan, and put it upon hot Afhes, 
that they may glaze, and your Eels may be quite 
done: Take out your Quails, Pigeons, and Rab- 
bits Legs, place them neatly in a Stew-pan ; put 
the Stew-pan wherein they have been doing over 
the Fire, and moiften it with a Ladlefull of Gravy, 
and as much Cullis ; skim ir well, then ftrain off this 
Cullis; let it have a goodTafte; place your Quails, 
and Pigeons, &c. in your Terrine, and pour your 
Cullis over them, with the Juice of a Lemon, ami 
then your Rabbits and Eels glazed, crois-ways, 
laid upon them, and lerve them up hot. 

A Spanifh Olio. 

T AKE fome Griftle of Beef from the lower 
Part of the Brifcuit, cut in Pieces, the Big- . 
refs of two Fingers, and put them in Water ; take 
alfo fome Griftle of a Breaft of Mutton, and fome 
Griftle of a Breaft of Veal, and Sheeps Rumps, 
and cut them into handfome Pieces ; then garnilh a 
Broth Pot all round with Slices of Beef, an Inch 
thick, and put in your Griftle of Beef, with a good 
Quantity of Roots, a Bunch of Sellerv very neat, be- 
caufe it muft be uled in ferving up, a Bunch of Leeks, 
moiften the whole with Broth j and when the Beef is 

lome- 
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fomewhat forward, put in your Griftle of Vealan^ 
Mutton, and Sheep’s Rumps, two Hog’s Feet and 
Kars, two Partridges, two Pigeons, the Knuckle of 
a Ham, half a White Cabbage, being well blanch- 
ed, drained, and tied up with Packthread 5 iealon 
the W hole with Onions, and put in a Mignonette, 
and then cover it with Slices of Beef ; take two 
Pounds of Veal, cut them in Slices, and let them to 
iwear gently over the Stove, ’till they ftick to the 
Stew-pan ; but don’t let them burn ; put iomegood 
Broth into it, and put it in your Olio. You mull 
put to fteep over Night iome Gravancc, that is, 
Spanijh Peas, in lukewarm Water, in the Morning 
. pick them clean one after another, then wafh then* 
in hot Water, and boil them in a Sauce-pan with 
good Broth. Your Olio being done, give it thebeft 
Tafte you can ; then take out all your Meat and 
Roots, and put them in a large Dilh ; range hand- 
fomely in the Dilh or Olio-pot you lerve up in, 
your Griflles of Beef, Veal, Mutton and Roots, 
which mull be well cleaned: When every Thing is 
in good Order in ycur Dilh, then put in your Hog’s 
Feet and Ears, Cabbage, Se'lery and Leeks, in the 
fame Form, add laltly, your Gravance, with a little 
Olio Broth, and lerve it hot. You muft ferve it in 
covered China Cups, with Slices of toalled Bread 
as big as your two Fingers; fill each Cup with 
Broth, and put a Toalt at their Sides. Take Care 
your Broth he well relilhed, and lerve it as hot as 
you can. 

Another Way to make an Olio. 

F I L L a Pot that will hold three Gallons, with 
Water, put in a Rump of Beef, two Neats 
Tongues green boil’d and larded, alfo a Couple of 
dry’d Neats Tongues, and Bolognia Saufages ; boil 
them together, icurn the £ot well ; and when they 
have boil’d two Hours, put in Mutton, Pork, Ve- 

nifon. 
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nlfon, and Bacon cut in Bits as bis as a Duck’s Egg 5 
put likewifc Turnips, Carrots, Onions, and Cab- 
bage cut in Pieces, the Bignefs of your Meat 5 lome 
Borage, Endive, Marigolds, Sorrel, and other 
Iweet Herbs grofly fhred, and fome Spinach whole ; 
and you may alio add French Barley, or Lymes dry 
or green. A little before you dilh your Olio out, 

? ut in fome Saffron, Cloves, Mace, Nutmeg, &c. 

’hen put into another Pot a Goofe or Turkey ; 
Ca pons, Pheafants, Widgeons, and Ducks, two of 
eacn ; Partridges, Teals, and Stock* Doves, four of 
each ; Snipes, half a Dozen ; Quails, two Dozen ; 
and Larks, four Dozen ; boil them in W’ater and 
Salt. Alfo let on in a Pipkin, with a little White 
Wine, ftrong Broth, and Iweet Butter, Bottoms of 
Artichoaks, and Chefnuts boil’d and blanch’d, with 
a Couple of Cauliflowers, fome Bread, Marrow, 
Yolks of hard Eggs, large Mace, and Saffron 
* When thefe are ready, difh your Olio thus : Firft, 
your Veal, Beef or Pork; then your Venifon, 
Mutton, Tongues, Saufages, and Roots over them 
all: Then next lay your largeil Fowls: As firft a 
Goofe or Turkey, a Couple of Capons, a Couple of 
Pheafants, four Ducks, four Widgeons, four Stock- 
doves, four Partridges, eight Teals, twelve Snipes, 
twenty-four Quails" and forty-eight Larks. Then 
pour in your Broth, and out on your Pipkin of 
Cauliflowers, Artichoaks, Chefnuts, fome Sweet- 
breads fry’d, Yolks of hard Eggs, Marrow boiled 
in ftrong* Broth, Piftachoes, Mace and Saffron all 
being finely ftewed ; over all, fome red Beets, 
Slices of Lemon, Lemon-peel whole, and run it 
over with beaten Butter. 

Another Way. 

T AKE any Sort of good Meat, Part of a But- 
tock of Beef, a Leg of Mutton, a Fillet of 
Veal, fome raw Gammon, Chickens, Pigeons, 

Par- 
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Cartridges) and Quails, and iome Saulages, and a 
Cervelas, all roafted or fry’d brown : Put all theft: 
into a Pot, one after another, according to the 
l ime that each will require for boiling it, and make 
a thickening Liquor of brown Sauce to be mingled 
together. When it boils, skim it well, leafon your 
Meat with Salt, Pepper, Ginger, Nutmeg, Cloves, 
anti Coriander Seed, pounded Together ■ then add 
lome lweet Bafii and Thyme, ty’d up in a Linnen 
Cloth, then fcald Turnips, Carrots, Parfnips, Leeks, 
Onions, and Parfley Roots $ alio, Cabbage, and 
other Herbs in Bunches. When your Pottage is 
boiled, break lome Crufts in Pieces, and lay a ioak- 
ing in the Broth, having taken off the Fat, and 
lealoned it well : Before you ierve it up, put in a 
good deal more of the Broth, having taken off the 
Tat 5 then dr els your Meats and Fowls 5 garni/h 
them with Roots. 

An Olio for Days of Abflincnce-. 

G ET Fi/h Broth, and good Peas Soop, put them 
into a Pot, with the Herbs and Roots menti- 
oned in the other Receipt for Olios, and let them 
boil together as long as is requifite, then drels your 
Olio, with a Loaf of white Bread in the Midft of 
it, and garnilh with Roots. 

A Rice Olio, with a Culiis ofCrawfifh. 

W ASH fome Rice very clean, and put it in a 
Pot of good Broth $ make it boil very fiowly, 
and add half a Dozen live Crawfilh i When your 
Rice is done enough, and well tailed, pour upon it 
a good Culiis of Crawfilh, with the Tails 5 rake 
the Crawfilh out of your Pottage, and ferve it hot* 

A Pottage of Wood-Pigeons, by Way of an Olio. 

A ITER your Wood- Pigeons are trailed, 
blanch them in W'ater, and put them in the 
Pot with lome good Gravy, a Bunch of Roots, 

* I fuck 
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fuch as Carrots, Turnips, Parfnips, &c. iome young 
Onions, a Faggot of Sellery, and a Bunch of fweet 
Herbs ; when all are boiled, prepare the Crufts of 
Rolls as ufual, in the lame Broth your Wood-Pige- 
ons are done in; then put the Bread in your Soop- 
Diih, and over it your Wood-Pigeons. Garniih 
the Rim of your Dilh with the Roots, pouring in 
good Veal Gravy over all ; then lerve it hot: The 
Garniture Ihould only juft cover the Rim of the 
Dilh, in order to have Room for the Soop. 

You may make Ule of Quails, or any other 
Fowl, and Wood-Pigeons may lerve for Cabbage 
Soop, as you think fit. 

A Pottage of Teals, or other Birds , with Mulli- 

rooms. 

G ET Iome Teals, or fuch like Birds, draw and 
truls them ; lard them with large Lardoons 
• of Bacon well fealoned, then half roaft them, and 
take them off, and fet them a doing in a Pot, 
with Iome good Broth, Pepper, and Salt, and a 
Bunch of iweet Herbs ; when they are half done, 
have fome picked Mulhrooms in Readineis, cut 
them in fmall Dice, and tols them in melted Bacon, 
putting two good Pinches of Flour to them ; your 
Mulhrooms being enough, put them into the Pot 
where your Teals are boiling, let them all boil well 
together ; when the Broth is enough, order the 
jCrufts of French Rolls as ulual, and put them in 
your Soop-Dilli, and put your Teals on the Crufts ; 
and before you lerve up, put fome good Gravy to 
them, with the Juice of a Lemon. Garniih the 
Rim of your Diih with Mulhrooms prepared in the 
following Manner : Take as many imall Mulh- 
rooms as will lerve to garniih your Dilh, pick and 
wafh them, and put them in a Stew-pan, with the 
J uice of a Lemon, a little Salt, and fome Broth ; 
when they are done, garniih the Rim of your Dilh 
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with them 5 but let them be very white : Another 
Time you may force them for the fame Garniture. 

A Bain-Marie. 

E T three Pounds of Beef, three Pounds of 
Fillet of Veal, and a Pound of a Leg of 
Mutton, the whole without its Fat, with a Capon 
and a Partridge ; take an earthen Pot big enough 
to hold all this Meat 5 lcald the Pot before you uic 
it, then put into it the Meat aforeiaid, and feafon 
it with an Onion ftuck with twq Cloves, and a lit- 
tle Salt, pour into it three Pints of Water, cover the 
Pot, and dop it round clofe with Pafte and Paper, 
to keep in the Steam. Tut on the Fire a large Ket- 
tle of Water, and fet it a boiling j then put your 
earthen Pot into this Kettle, and keep lo much 
Water always boiling, ready to put into the Kettle, 
as the other waftesj keep always filling fo, for the * 
Space of five Hours j after which, take it off* and 
open it, and drain the Broth thro’ a Sieve or Nap- 
kin, let it ietrle. This is ufed for fick People, or 
to foak Crufts in for Pottages ; and when you have 
a Mind to do it with Rice, you need only to fill the 
Belly of the Capon with Rice, picked very clean,' 
and do it the fame Way as above-mentioned. 

Plumb-Pottage for Chriftmas. 

T O ten Gallons of Water take a Leg and 
Shin of Beef, boil it very tender, and when 
the Broth is ftrong enough, ftrain it out, wipe your 
Pot and put the Broth in again 5 flice fix French 
Rolls, the Crumb only, and mittony it, that is, 
ioaK it in lomc of the Fat of the Brorh over a 
Stove a Quarter of an Hour, then put in five 
Pounds of Currants well wafhed, five Pounds of 
Raifins, and two Pounds of Prunes ; let them boil 
’till they Iwell $ then put in three Quarters of an 
Ounce of Mace, half an Ounce oT Cloves, two 
Nutmegs, all of them beat fine, and mix it with a 

I 1 little 

Digitized by Google 




ji6 The L a d y*s Compa nioit. 

little Liquor cold, and put them in a very litrLr 
while. Take off the Pot, and put in three Pounds* 
of Sugar, a little Salt, a Quart of Sack, and a 
Quart of Claret, the Juice of two or three Lemons, 
iou may put in a little Sagoe if you like it. Poi*r 
this into earthen Pans to keep it for Ule. 

Another. 

G E T two Gallons of ftrong Broth, put to it 
two Pounds of Currants, two Pounds of Rai- 
fins of the Sun, half an Ounce of lweet Spice, a 
Pound of Sugar, a Quart of Claret, a Pint ot Sack, 
the Juice of three Granges and three Lemons 5 
thicken it with grated Bilcufts, or Rice Flour, with 
a Pound of Prunes.. 

To make a Veal Glue, or Cake Soop, to he carried 
in the Pocket. 

nr A K E a Leg of Veal, ftrip it of the Skin 
and the Far, then take all the mufcular or 
fleftiy Parts from the Bones $ boil this Flefh gently 
in luch a Quantity of Water, and lo long a Time, 
’till the Liquor will make a ftrong Jelly when it is 
cold ; This you may try by taking out a lmall Spoon- 
ful now and then, and letting it cool. Here it is 
to be luppofed, that tho’ it will jelly preiently in 
lmall Quantities, yet all the Juice of the Meat may 
not be extracted 5 however,, when you find itrvery 
ftrong, ftrain the Liquor thro’ a Sieve, «nd let it 
lettle $ then provide a large Stew-pan, with Water 
and fiome China Cups, or glazed earthen W are 5 fill 
theie Cups with Jelly taken clear from the Settling, 
and let them in a Stew-pan of Water, and let the 
Water boil gently ’till the Jelly becomes as thick as 
Gluej after which, let them Hand to cool, and 
then turn out the Glue upon a Piece of new Flan- 
nel, which will draw out the Moifture } turn them 
once in fix or eight Hours, and put them upon a 

frelh 
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$refli Flannel, and io continue to do ’till they are 
■quite dry, and keep it in a dry warm Place : This 
will harden fo much, that it will be ftiff and hard as 
Glue in a little Time, and may be carried in the 
Pocket without Inconvenience. You are to ufe this 
by boiling about a Pint of Water, and pouring it 
upon a Piece of the Glue or Cake, of the Bignels 
of a 1 'mall Walnut, and ftirring it with a Spoon ’till 
the Cake diflolves, which will make very llrong good! 
Broth. As for the leafoning Part, every one may 
add Pepper and Salt as they like it, for there mult 
be nothing of that Kind put among the Veal when 
you make the Glue, for any Thing of that Sort 
would make it mouldy. As we have oblerved above, 
that there is nothing of Sealouing in this Soop, fo 
there may be always added what you defire, either 
of Spices or Herbs, to make it favoury to the Pa- 
late 5 but it mud be noted, that all the Herbs that 
are ufed on this Occafion, mull be boil’d tender in 
plain Water, and that Water mull be ufed to pour 
upon the Cake Gravy inftead of fimple Water : So 
may a Difii of good Soop be made without Trouble, 
only allowing the Proportion of Cake Gravy an- * 
fwering to the abovelaid Direction : Or if Gravy 
be wanted for Sauce, double the Quantity may be 
ufed that is prelcribed for Broth or Soop. Tnere 
has been made a Cake Gravy of Beef, which for 
high Sauces and ftrong Stomachs, is Hill of good 
Ule 5 and, therefore, we lhall here here give the 
Method of it. 

To make Cake Soop of Beef, &c. 

G E T a Leg, or what they call, in fome Places, 
a Shin of Beef, prepare it as prefcribed above 
for the Leg of Veal, and ule the mufcular Parts 
only, as directed in the foregoing Receipt 5 doing 
every Thing as above-mentioned, and you will have 
a Beef Glue, which, for Sauces, may be more 

I 3 defireable 
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defireable in a Country Houfe, as Beef is of the 
ftrongeft Nature of any Flefh : Some preferibe to 
add to the Flefh of the Leg of BeeC the Flefh of" 
two old Hares, and of old Cocks, to ftrengthen it 
the more $ this may be done at Pleafure, but the 
Stock of all thele Cakes, Gravies, or Glues, is the 
Firft. Thele, indeed, are good for Soops and 
Sauces, and may be enriched by Sellery, Chervil, 
Beet, Chards, Leeks, or other Soop Herbs. A lit- 
tle of this is alfo good to put into Sauces, either of 
Flefh, Fifh, or Fowl, and will make a fine Mix- 
ture with Travelling Sauce. 

To make Broth for Breakfaft. 

T AKE the CHine of a Rump of Beef, the Crag 
End of a Neck of Mutton, a Neck of Veal, 
a Knuckle of Veal, and a Couple of Chickens: 
Pound the White, or Breads of the Chickens in a 
Mortar, with fome Crumb-Bread foaked in Broth. 
Then all being well leafoned, drain it through a 
Sieve, and pour it on Cruds of Bread, laid fimmer- 
ing in the fame Broth. 

To make Calves-Feet-Broth. 

B OIL the Feet in juft fo much Water as will 
make a good Jelly, then drain it, and let the 
Liquor on the Fire again, putting in two or three 
Blades of Mace $ put about half a Pint of Sack to 
two Quarts of Broth $ add half a Pound of Cur- 
rants pick’d andwafh’d, and when they are plump’d, 
beat up the Yolks of two Eggs, and mix them with 
a little of the cold Liquor, and thicken it carefully 
over a gentle Fire } then leafon it with Salt, and 
iweeten it with Sugar to your Palate j then dir in 
a Bit of Butter, then put in the Juice and Peel of a 
fgpfh Lemon, juft before you take it off. 

' Jelly 
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Jelly-Broth for Confumptivc Perfons . 

G ET a Joint of Mutton, a Capon, a Fillet of 
Veal, and three Quarts of Water, put thefe 
in an earthen Pot, and boil them over a gentle Fire 
’till one half be confumed ; then fqueeze all toge- 
ther, and drain the Liquor thro* a Linnen Cloth. 

A good favoury Broth for Mornings. 

M AKE very good Broth with fome Lean of 
Veal, Beef, and Mutton, and with a brawny 
Hen, or young Cock ; after it is lcummed, put in 
an Onion quartered, and, if you like it, a Clove 
of Garlick, a little Parfley, a Sprig of Thyme, as 
much Mint, a little Baum, fome Coriander Seeds 
bruifed, and a very little Saffron, a little Salt, 
Pepper, and a Clove ; when all the Subfiance is 
boiled out of the Meat, and the Broth very good, 
you may drink it io, or pour a little of it upon 
toafted flieed Bread, and flew it ’till the Bread has 
drank up all that Broth, then add a little more, and 
flew ; io adding Broth by little and little, that 
the Bread may imbibe it and fwell ; whereas, if 
you drown it at once, the Bread will not fwell, 
and grow like Jelly 5 and thus you will have a 
good Pottage : You may add Cabbage, or Leeks, 
or Endive, or Parfley Roots, in the due Time, be- 
fore the Broth hath ended boiling, and Time 
enough for them to become tender, in the Summer 
you may put in Lettuce, Sorrel, Purflane, Borrage, 
and Buglofs, or what other Pot-Herbs you like ^ 
but green Herbs take away the Strength and Cream 
of the Pottage. 

To make an Afparagus Soop. 

T AKE twelve Pounds of lean Beef, cut in 
Slices, then put a Quarter of a Pound of But- 
ter in a Stew-pan over the Fire, and put your Beef 
I 4 in; 



Digitized by Google 




1 20 The Lady’s Companion. 

in ; let it boil up quick ’till it begins to brown, 
then put in a Pint of Brown Ale, and a Gallon of 
Water, cover it clofe, and let it Hew gently for an 
Hour and half ; put in what Spice you like in the 
Stewing, and ftrain out the Liquor, and leum off 
all the Fat j then put in fome Vermicelli, and lome 
Sellery, walhed and cut fmall, half an hundred of 
Afparagus cut imall, and Palates boiled tender, and 
cut } put all thefe in, and let them boil gently ’till 
tender j juft as it is going up, fry a Handful of Spi- 
nach in Butter, and throw in a French Roll. 

Another Way. 

H AVING got fome ftrong Beef Broth, or 
Mutton, or both, boil in it a large brown 
Toaft, a little Flour lifted from Oatmeal, and three 
or four Handfuls of Afparagus cut fmall, fo far as 
they are green, fome Spinach, white Beets, and 
what Herbs you like, a little Sellery, and a few 
Sprigs of Parlley $ bake fome fmall white Toafts, 
butter them, and pour your Soop upon them ; the 
brown Bread muft be ftrained off before your Alpa- 
ragus is put in 5 then feafon it to yourTafte. 

A good Gravy Soop. 

T AKE twelve Pounds of Beef, of the Neck and 
Sticking-Piece, a Crag ot Mutton, and a 
Knuckle oi Veal $ put your Beef in a Pan, and 
• half fry it, with a Bit of Butter, then put all in a 
Pot, with l'omewhat more than two Gallons of 
Water, a good Handful of Salt, and a Piece of 
$acon $ boil and leum it, then leaion it with three 
Onions ftuck with Cloves, whole Pepper, Jamaica, 
Pepper, and a Bunch of fweet Herbs j let it boil 
five or fix Hours dole covered ; then ftrain it out, 
and put it in your Dilb, with ftevved Herbs, and 
toafted Bread. 

C H A P, 
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CHAP. XIV. 

Of F I S H. 

Salmons. 

To drefs Salmon au Court-Bouillon. 

A FTER having drawn and cleaned your 
Salmon, fcore the Sides pretty deep, that 
it may take the Relifh of Court Bouillon 
the better : Lay it on a Napkin, and feafbn it 
with Salt, Pepper, Cloves, Nutmeg, Onions, Gives, 
Parfley, fliced Lemon, Bay Leaf, and Bafil. Work 
up the Quantity of about a Pound of Butter with a 
little Flour, and put it into the Belly of the Sal- 
mon 3 then wrap the Salmon in the Napkin, bind it 
about with Packthread, and lay it in a Filh-Ket- 
tle, of a Size proportionable to the Largenels of 
your Filh ; put to it a Quantity fufficient to boil 
it in, of Wine, Water, and Vinegar, and let it 
over a quick Fire : When it is done enough take it 
off, ana keep it fimmering over a Stove ’till you 
are ready to lcrve : Then take up the Salmon, un- 
fold the Napkin it is in, and lay another in the 
Difh in which you intend tolerve it 5 place the Sal- 
mon upon it. Garni fh with green Parfley, and 
lcrve it for firft Courfe. 

To drefs a Whole Salmon, or Pieces of it a la Braile. 

L A R D it with large Lardoons, well feafoned, 
and bind it about with Packthread : Take 
two or three Pounds of a Fillet of Veal, cut it in 
Slices, and lay it with fome Bards of Bacon, on 
the Bottom of a Stew-pan, cover the Pan, and 
let it over a flack Fire : when the Meat begins to 

flick, 
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flick, powder it with a Handful of Flour* and give 
it leven or eight Turns over the Stove, keeping it 
always moving 3 then moiften it with good ilrorh, 
and a few Spoonfuls of Gravy. Lay the Salmon 
in an oval Stew-pan 5 pour the Liquor of your Braile 
upon it, and lay it over your Slices of Veal 3 put 
in a Bottle of Champaign, or White-Wine. See 
that there be Liquor enough 3 drew in a Seafoning 
of Pepper, Salt, Spices, and favoury Herbs, Cives, 
Parfley, and fome Slices of Onion and Lemon, add 
a Lump of Butter, and lay fome Slices of fat Ba- 
con over all. So let it to flew over a gentle Fire 3. 
when it is enough done, take it off the Fire, and let 
it,ftand a Couple of Hours in the Liquor, to give it 
a Relilh, but let the Pan be always covered to 
keep it warm 3 when you are ready to l'erve, take 
it up, drain it, untie the Packthread, lay it in the 
Diin you intend to lerve it in, pour upon it a Ra- 
goo of Crawfifh made with Gravy, or elfe a Ragoo 
of Veal Sweetbreads, Cocks Combs, &c. and l'erve 
it hot. 

The fame , drejfed Maigre for Fifh Days. 

O U mull lard it with Anchovies and the Flefh 

of Eels, bind it about with Packthread, and 
put it in an oval Stew-pan, or Fifh-kettle, of the 
Size of your Fifh : Put a Lump of Butter as big 
as your Fift, into a Sauce-pan 3 let it over a 
Stove, and when it is melted, throw in a Handful 
of Flour, and brown it, keeping it always moving 3 
then put to it lome Fifh Broth, and pour the Whole 
into the Stew-pan to your Salmon, to which put 
likewife a Bottle of Champaign Wine, or White 
Wine, lb that there may be Liquor enough to (lew 
it in. Seafon it with Salt, Pepper, favoury Herbs, 
and Spices, Onions, Gives, Parlley, and Slices of 
Lemon 3 lo get it ready over a flack Fire. W hen 
it is enough done, let it Hand a Couple of Hours in 
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its Liquor, that it may have the Reli/h of it; then 
take it up, unbind and drain it, lay it in the Di/h 
you intend to ierve it in, and pour upon it either a 
Ragoo of Melts,. Mufhrooms, and Truffles, or one 
of Crawfifh Tails, and its Garnifhings; lo ierve it. 

Salmon in Cafes. 

A K E a Piece of Salmon, take off the Skin, 
cut it in thin Slices; mince lomeParfley, green 
Onions, and Mu (brooms, put your Parlley and 
green Onions into a Stew-pan, with fome Butter, 
lealoned with Pepper and Salt ; then put in your 
Salmon, without putting it over the Fire again, 
and tols it up to give it a Tafte ; place your Slices 
of Salmon in a Paper Cale, put your Seafoning upon 
it, and drew Crumbs of Bread over all; let it bake 
to a fine Colour : Yout* Salmon being done, Ierve it 
up wirh Lemon-juice for a lrtiall Entry, or Hors 
d' Oeuvre. 

To. drefsa foie of Salmon the Dutch Way. 

ET a Jole of Salmon, Icale and wafh it very 
clean, and put lome Water upon the Fire ; 
take your Salmon, and put it upon a Filh-plate, 
which you muft put into your Kettle : Put a Stew- 
pan with a little Vinegar over the Fire, ieafbn your 
Salmon wirh Salt, i'ome Onions lliced, Thyme, 
fweet Bafil, and Parfley in Bunches ; then put your 
Vinegar hot over it, moiften it with boiling Water, 
and let the Liquor be of a good Tafte ; when 
done, make, a Sauce with a Piece of good Butter, 
a little Flour and Water, a J)aih of Vinegar, a 
few Anchovies, a little Nutmeg, and fome Shrimps 
picked, and thicken it ; when ready to ierve, dilh 
up your Salmon. Let your Sauce be well tafted, 
put it upon your Salmon, and Ierve. it up hot for 
your Entry. 

To 

» 
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To broil Salmon. 

"VT O U may take either a whole Salmon, a Jole, 
Rand, or Chine 5 fiice it, or cut it round 
about the Thicknels of an Inch • fteep it in Claret 
and Wine- Vinegar, Salt, and Sallad-Oil, with 
Grois-Pepper, fliced Ginger, a Clove of Garlick, 
large Mace, and whole Cloves j then broil it on a 
flack I ire, balling it with the Liquor it was ftceped 
in, with lome lirait Sprigs ofRofemary, Thyme, 
Parfley, ar.d fweet Marjoram $ in the mean Time 
boil up the Gravy with fome Oyfter Liquor, and 
when the Salmon is broiled, dilh it, pour the 
Sauce over it, lay the Herbs about it, and ferve 
it up. 

Or thus. 

B R O 1 1 » lome Pieces of Salmon, feaibned with 
Pepper, Salt, and rubbed with Butter. Make 
a Sauce in this Manner 3 take fome Butter, put it 
into a Stew-pan, with a Dull of Flour, a green 
Onion, and an Anchovy. Seaibn the fame with 
Salt, Pepper, and Nutmeg, moilten it with Wa- 
ter, and a little Vinegar, and toi's it over the Stove ; 
put half a Ladleful of Crawfilh Cullis into it, put 
it again over the Stove to heat : Let your Sauce be 
relilhing 3 difh it up, put your Pieces of Salmon 
over it, and lerve it up hot for an Entry. 

To broil Salmon with Brown Sauce. 

C U T your Salmon in Slices, melt lome Butter 
in a Sauce-pan, and put in fome Salt • when 
it is melted, rub the Slices of Salmon with the 
melted Butter, and lay them on a Gridiron over a 
gentle Fire. For the Sauce, put a Lump of But- 
ter as big as an Egg into a Sauce-pan, and let it 
over the Fire 3 and when the Butter is melted, put 

in 
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In half a Spoonful of Flour, and keep it moving 
over the Fire ’till it is brown 5 then put in a Glals 
of White Wine and Fifh-Broth, lealon the whole 
with Salt and Pepper, a Bunch of Iweet Herbs, an 
Onion iluck with Cloves, and a little Parfley fhred. 
When the Salmon is broiled enough, put them into 
this Sauce, and let them fimmer in it, ’till as much 
of it is wafted away as you think proper ; then lay 
the Slices of Salmon in a Difh ; then bind the 
Sauce with a Thickening of the Yolk of an Egg, 
or two, beaten up with a little Verjuice, pour it 
upon the Salmon. 

To drefs a Tail -Piece of Salmon in Caflerole. 

G E T a Tail-piece of Salmon, leak it, loofen 
the Skin, io as it may fall off from the Flelh, 
take away the Fillets, and fill up the void Space 
with good Fifh-Farce, or with fine Herbs, Butter, 
and Chippings of Bread ^ afterwards put the Skin 
upon the Tail again, then bread it handiomely, 
and bake it in an Oven with White-Wine, Salt, 
Thyme, Chibbol, a Bay-Leaf^ and Lemon-peel. 
When it is baked, pour a Ragoo upon it, garnifh it 
with what you pleai'e, and ierve it up. 

To farce Slices of Salmon. 

C U T Slices of Salmon an Inch thick, take off 
the Skins, then make a Farce as follows: 
Mince lome Flelh of a Salmon with the Fle/h of 
an Eel, Mulhrooms, Gives, and Parfley 5 lealon 
it with Salt, Pepper, Nutmeg, and a little Iweet 
Bafil : When you nave fhred all thele together, beat 
1 three or four Cloves, and about Dozen Coriander 
Seeds in a Mortar, put the minced Fifla to them 
with a good Piece of Butter, and pound them all 
together : Then put a Piece of Crumb of Bread 
about as big as your Fift into a Sauce-pan with 
Cream or Milk, and beat up in it the Yolks of 
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fcur Eggs, and when it is grown thick, take it ofF 
the Fire, and let it by to cool .5 then put into a 
Mortar the Yolks of four, or live, more raw Eggs, 
and the Bread and Cream when it is cold, and 
pound it all well together • then cover the Slices 
of the Salmon with this Farce, and rub them over 
with beaten Eggs and melted Butter. Then lay 
a little Butter in a Party -pan or Difh, fealon it 
with Salt, Pepper, Spices, fweet Herbs, minced 
Parfley, and whole Cives ; having laid this Sealon- 
ing in your Party-pan, lay in your Slices of farced 
Sal [mon, and put them into an Oven, and when they 
are baked of a curious brown Odour* put into a 
Difh a Ragoo ofCrawfifh, lay your Slices of farc’d 
Salmon on the Ragoo, and ierve it hot. 

To Fricafey Salmon. 

Y O U may take a Piece of frefh Salmon, either 
Tail or Middle Piece, and cut it into Pieces 
of the Length and Thicknels of your Finger ; then 
mince l'vveet Herbs, Parfley, and Fennel, very & 
lmall ; then fealon your Salmon with Salt, Mace, 
Cloves, Ginger, and Nutmeg, all pounded lmall, 
and mix them together with the Yolks of half a 
Score Eggs ; then fill a Pan with clarified Stuff, 
make it very hot* fcatter in your Fifh and Seafon- 
jng very quick, and take Care in frying it, that it 
does not get into Lumps; when it is about 'three 
Quarters fry’d, pour out the Fat you fry’d it in, 
and inrtead of that putin White Wine, large Oyft- 
ers, and their Liquor, a large Onion, a Couple of 
Anchovies, fome minced Thyme, and a little Nut- 
meg : Then beat up the Yolks of four Eggs with * 
fome of the Liquor, and when it is enough, difh 
your Fricafey on Sippets ; pour this Sauce over 
r .n, run it over with drawn Butter, garnifh with 
Uyfters, and ferve it up. 

To 



Digitized by Google 




The Lady’s Companion. ‘i&7 

To roafl a Salmon whole . 

XT’ OUR Salmon being drawn at the Gills, fluff 
the Belly of it with lome whole lweet Herbs, 
1'uch as Thyme, Rofemary, W inter Savoury, fweet 
Marjoram, a imall Onion, and Garlick, icale the 
Salmon, wipe off the- Slime, and lard him with 
pickled Herring, or a Sait Eel ; then lealon lome 
Iar^e Oyfters with Nutmeg, and fill up his Belly 
with them ; bafte him with Butter, lay him upon 
Sticks in a Tin Dripping-pan, let it into the Oven 5 
draw it out, turn the other Side upwards, then put 
lome Claret in the Dripping-pan under it, with 
Wine, Anchovies, Pepper and Nutmeg, let the 
Gravy drip into it, bafte it out of the Pan, with 
Rofemary and Bays; when theFi/h is done enough, 
take all the Fat off the Gravy, boil it up, and beat 
it thick with Butter; then di/h your Salmon, pour 
the Sauce over it ; rip up his Belly, take out lome 
of the Oyfters, put them into the Sauce, take away 
the Herbs, and lerve it up hot. 

To ftero Salmon. 

A FTER your Salmon is drawn, /core it on the 
Back, then put it either whole or in Pieces 
into a Stew-pan, and pour upon it as much Beer- 
Vinegar, Water, and White Wine, as will cover it* 
put in a Seafoning of Salt, whole Pepper, diced 
Ginger, large Mace, whole Cloves, a Faggot of 
lweet Marjoram, Rofemary, Winter Savoury, 
Thyme, and Parlley, and an Orange cut in Halves* 
add a good Lump of Butter : Let all ftew together 
very leiiurely, and when the Salmon is enough, di/h 
it upon Sippets, lay on it your Spices, and Slices of 
Lemon, run it over with Butter, beaten up with lome 
of the ftew’d Liquor, frc. garnilh with grated 
Bread ; and ferve it up hot for a firft Courfo Di/h. ' 

To 
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To hap Salmon. 

Hp AK E any Part of a Salmon, cither Jole, R.mcf, 
or Tail, with iome frefh Eel 5 fet it in warm 
Water, take off the Skin, mince it fine 3 lea km 
it with Salt, Pepper, beaten Cloves, Mace, anil 
Iweet Herbs, put it in a Pipkin, with ibme Claret, 
blanched Chelnuts, Gooieberries, Barberries, or 
Grapes 3 when it has ftewed enough, difh it with 
Sippets, run it over with beaten Butter, garnifh the 
Difh with grated Bread fifted, Oyfters fry’d in But- 
ter, Cockles or Prawns. 

To make a Pupton of Salmon. 

W HEN you have fealed, skinn’d and bon’d 
your Salmon, lay the Flefh on the Dreller 
with the Flefh of Eels, minced Mufhrooms, Cives 
and Parfley, fealbn’d with Salt, Pepper, Nutmeg, 
and a little Iweet Bafil : Let all thele be fhred very 
well together 5 beat three or four Cloves with a 
Dozen Coriander Seeds, in a Mortar, then put in 
the minced Meat, and a lufficient Quantity of Butter, 
and pound them all together : Next put a Piece of 
the Crumb of Bread as big as your Fill into Cream 
or Milk, and let it a fimmering over a Stove 3 then 
beat up the Yolks of four Eggs in it, and when it 
is thick enough take it off, ana let it a cooling 3 then 
put into a Mortar the Yolks of four or five raw Eggs, 
and the Bread and Cream when it is cold, pound it all 
well together, then make a Ragoo of Salmon as fol- 
lows : Take lmall Mufhrooms, peel them, take a Slice 
or two of Salmon rubbed with melted Butter, and 
broiled 3 then put Butter into a Sauce-pan, and let 
it over a Stove ’till it is melted, then brown it with 
a little Flour 3 put your Mufhrooms into if, and let 
them have a few Turns over the Stove 3 put in Ionic 
Fifh-Broth, Salt, Pepper, and a Faggot of Iweet 

Herbs, 
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Herbs $ take the Skin off the Slices of Salmon that 
were broiled, cut it into little long Slices, and put 
them into the Sauce-pan to the Mufhrooms, &c. 

Add alio lome Crawfifh Tails, and blanched Af- 
paragus Tops, and let them fimmer together for a 
while 5 when your Ragoo is enough, take off all 
the Fat, and fet it a cooling, then run a Sauce-pan 
with frefh Butter, butter a Sheet of Paper, and lay 
over the Bottom and Sides of it j fpread tome of the 
Farce over it an Inch thick or more $ beat up an 
Egg, and rub it over with it to make the Farce 
lye the fmoother $ place the Ragoo of Salmon in the 
Bottom, and cover the Pupton with the fame Farce 5 
rub it over with beaten Egg, and bake it in an 
Oven, or Baking-Cover, with Fire Over and under 
it 5 when it is baked, turn it upfide-down into the 
Difh in which you intend to ferve it $ take off* the 
Paper, make a Hole in the Top of the Size of a 
Crown-Piece* pour in lome Cullis of Crawfilh, and 
ferve it up hot for firft Courfe. 

To broil Salmon. 

H A V I N G cut your Salmon into Pieces, melt 
lome good Butter in a Stew-pan, fealon it 
with Salt, Pepper, and Bay-Leaves, then put in 
your Pieces ofSalmon, to take a Tafte 1 then broil 
them gently. Make a white Sauce in this Manner. 
Put good frefh Butter into a Stew-pan, with a Dull 
of Flower, a Couple of Anchovies minced, take 
out their Bones and wafh them, add lome Capers, 
Salt, Pepper, Nutmeg, whole green Onions, with 
a little VVater and Vinegar: xour Salmon being 
broiled, tol's it up, and let it be well tailed, then 
take out your Onions, put your Sauce over your 
Pieces of Salmon, and ferve it up hot for Entry. 

N o V. K n 



Digitized by Google 




130 The Lady’s Companion - . 

To fry Salmon. 

T AKE either a Chine, Rand, or Jole of Sal- 
mon, put thin Slices of Butter into the Pan, 
and fry it ’till it grows crilp : In the mean Time 
prepare your Sauce as follows : Put in a Sauce-pan 
iome Claret, iweet Butter, the Liquor of pickled 
Oyfters, the Juice of Oranges, and grated Nut- 
meg 3 let them over a flack Fire, beat them conti- 
nually 3 di/h your Fifii, pour the Sauce over them, 
garnilh with Sage-leaves and Parfley fry’d in But- 
ter, but not too crifp, and ierve it up hot. 

Or you may add to the Sauce feme Vinegar, and 
to the Garnilh Slices of Orange and Pippins flic’d 
and fry’d in clarify’d Butter, or Yolks of Eggs, 
with Quarters of Oranges round the Dilh, and iome 
fry’d Greens. 

Or you may make a Sauce with Butter beaten up 
with three or four Spoonfuls of hot Water, in which 
an Anchovy has been diflolv’d. 

To marinate Salmon to be eaten either hot or cold. 

T A RE a Salmon, cut it into Joles and Rands, 
and fry them in Sallad-Oil, or clarified But- 
ter, then let them by, then put into a Pipkin as 
much Claret and Wine-Vinegar as will be lufficient 
to cover them 3 put in a Faggot of fweet Herbs, as 
Rolemary, Thyme, Sweet Marjoram, Winter-Sa- 
vory, Parfley, Sage, Sorrel, and Bay-Leaves 3 Salt, 
grol's Pepper, Nutmeg and Ginger flic’d, large 
Mace ana Cloves 3 boil all thele well together 3 lay 
your Salmon into a Pan, and all being cold, pour 
this Liquor over it, lay on flic’d Lemons and Le- 
mon-Peel, and cover it up clofe 3 and you may ei 
ther lerve it hot or cold, with the fame Liquor 
it was fbuc’d in, with Spices, Herbs and Lemons 
on it. 

^ To 
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To marinate and fry Salmon. 

C UT your Salmon in Slices, take off the Skin, 
then take out the middle Bone, and cut each 
Slice alunder 5 then put them into a Sauce pan 
lea ion them with Salt, Pepper, half a Dozen Cloves’ 
an Onion cut in Slices, ibme whole Gives, a little 
fweet Bafil, Parfley, and a Bay-leaf • then iijueeze 
on them the Juice of three or four Lemons ; or, 
initead of that, ufe Vinegar $ let the Salmon lye in 
this Marinade for two Hours, then take it our, dry 
it with a Cloth, drudge it with Flour, and fry it 
brown in clarified Butter j then lay a clean Napkin 
in a Dilh, lay the Slices of fry’d Salmon upon the 
Napkin 5 garni/h with fry’d Parfley, and Jerve it 
up. 



To drefs Salmon with fweet Sauce. 

C U T your Salmon into Slices, flour them, 
and fry them in refined Butter ; then loak 
them a little while in fweet Sauce, made of red 
Wine, Salt, Pepper, Cinnamon, Cloves, Sugar and 
green Lemon, and ferve them up with what Garniture 
you think proper, fuch as fry’d Sippets dufted with 
powdered Cinnamon and Sugar, or fliced Lemon 
powder’d with Sugar. 



To drefs Salmon in Stoffodo. 

T AKE a whole Rand or Jole of Salmon, 
Scale it, and put it in an earthen Stew-pan, 
put to it Wine Vinegar, Salt, grols Pepper, fliced 
Ginger, four or five Cloves of Garlick, large Mace, 
and a few whole Cloves 5 add alfo a Faggot of 
Rofemary, Thyme, and Sweet Marjoram, Parfley, 
and two or three Bay- Leaves $ put in alfo a Pound 
of good Butter, dole up the Earthen Pot with 
Pafte, bake it in an Oven, ierve it up on Sippets, 
with fome of the Liquor and Spices on it : Run it 
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over with beaten Butter and Barberries 5 lay on it 
i'ome of the Herbs, Slices of Lemon and Lemon- 
Peel. 

To pickle Salmon. 

C U T a Salmon into half a Dozen round Pieces, 
boil it in two Parts Water, and one of Vine- 
gar $ but do not put in the Fifh ’till the Liquor has 
boiled for half an Hour j when the Salmon has 
boiled enough, take it up and drain it $ then put in 
two Quarts of White Wine, and two Quarts of 
Vinegar 5 boil a good Quantity of Cloves, Mace, 
whole Pepper, Roiemary-Leaves, and Bay-Leaves, 
for half an Hour : When your Salmon is cold, rub 
it with Salt and Pepper, and put it up in what you 
deltgn to keep it in, laying a Layer of Salmon, and 
anotner of Spice that was boiled in the Liquor ■ 
pour your Liquor on the Salmon, and if you renew 
it once in three Months, the Fifh will keep the 
whole Year. 

Another Way to pickle Salmon. 

T AKE two Quarts of good Vinegar, half an 
Ounce of black Pepper, half an Ounce of Ja- 
maica Pepper 5 Cloves and Mace, of each a Quarter 
of an Ounce, near a Pound of Sait $ bruile the 
Spice groisly, and put all thefe to a 1‘mall Quan- 
tity of 4 Water, juft enough to cover your Fifh $ 
cut the Fifh round, three or four Pieces, according 
to the Size of the Salmon, and when the Liquor 
boils put in your Fifh, boil it well, then take it 
out 01 the Pickle, and let it cool 5 and when it is 
cold put it into the Barrel, or earthen Veflel, you 
intend to keep it in, ftrewing (ome Spice and Bay- 
Leaves between every Piece of Fifh; let the Pickle 
cool, and skim off the Fat, and when it is quite 
cold, pour it on your Fifh, and cover it up very 
cl ole. 

To 
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To recover pickled Salmon that is decayed. 

T AKE a Gallon of White-Wine Vinegar, 
boil it by iti'elf, with three or four Slices 
of Ginger in it $ boil leparately two Quarts of Wa- 
ter, ancia Pint of White-Wine, with a Handful of 
Salt } mix thel'e together, then deep the Filh four 
or five Hours in warm Water, take it out, and dry 
it 5 mix the Pickles together, and put them to it 
lukewarm 5 cover, or head up, clofe the Cask or Vel- 
lel you put them in, and let them ftand ten or 
twelve Days before you open them. 

To keep Salmon frejb for a Months or more. 

F IRST having fealed and cleaned your Sal- 
mon as ulual, put it in an earthen Pan, and co- 
ver it with good White-Wine Vinegar, putting 
therein a Sprig or two of Rofemary, and keep it 
dole ftopt j when you would boil it, Hide it into a 
large Quantity of Water when it boils, and let it 
have a Walm or two, it will retain its Taile and 
Delicacy thus for a long while. 

T U R B U T S. 

To boil a Turbut. 

P U T the Turbut into a Kettle, with White- 
Wine Vinegar, Verjuice and Lemonj feafon with 
Salt, Pepper, Cloves, Onions^ and Bay-Leaf • add 
to thele a little Water, and iome Milk, to caufe it 
to boil white $ boil it over a gentle Fire : Garni/h 
with Slices of Lemon on the Top, Parfley, and 
Violets, when in Seaibn. 
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A Turbut au Court-bouillon. 

A FTER having gutted, wafhed and dry’d 
your Turbut, fold it up in a Napkin, and 
lay it in a large round Sauce-pan ; put as much 
Salt and W ater into another Sauce-pan as will be 
fufficient to boil it, ftir it about from l ime to Time, 
’till the Salt is melted ; then let it ftand awhile, 
and ftrain it thro’ a Linnen Cloth into the Sauce- 
pan to the Turbut. When it is enough, take a 
Sauce-pan and let over live Embers ; put in two 
Quarts of Milk, and let it Hand ’till you are ready 
to lerve; then take up the Turbut, lay it on a 
Napkin folded, in a Difh. Let your Gami/hing 
be green Parfley, lb lerve it for the firft Courle. 

A Turbut with Veal-Gravy. 

A F T E R having prepared your Turbut, lay 
it in a large round Sauce-pan, with a leafon- 
ing of Salt, Pepper, two Bunches of fweet Herbs, 
two Onions ftuck with Cloves, and one Bay- Leaf: 
Lay into another Sauce-pan, two or three Pounds of 
a FiLlet of Veal cut in Slices, and lome Bards of 
Bacon 5 cover the Sauce-pan, and let it over a 
Stove with a flack Fire : W hen the Meat begins to 
flick, put in a Piece of Butter, and a fmall Hand- 
ful of Flour; ftir it about over the Stove with a 
wooden Spoon, and when it is brown, moiften it 
with good Broth, and lerape off* with the Spoon all 
that flicks to the Sauce-pan; cover the Turbut with 
Slices of Bacon; make a Bottle of Champaign, or 
White-Wine boiling hot, pour it on the Turbut 
with the Veal-Gravy, and lay the Slices upon it; 
fo let it a ftewing, and when it is enough done, let 
it (land in the Liquor a Couple of Hours over live 
Embers, that it may have the Relifh of it : Then 
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lerve it for the firft Courle, with a Ragoo of Sweet- 
breads, Cocks Combs, Truffles and Mu/hrooms, or 
with a Ragoo of Crawfilh. 

We likewile drels a Turbut for Fi/h-Days in the 
lame Manner, only that inftead of the above Ingre- 
dients of Fleih, we ule Butter and Filh-Broth, and 
lerve it with a Ragoo of the Melts of Carps, or 
with any other Meagre Ragoo. 

To bake a Turbut. 

L A T lome Butter in a Difh, of the Size of 
your Turbut, and fpread it all over it; let 
your Seaioning be Salt, Pepper, a little fcraped Nut- 
meg, fome minced Parfley, lome whole Civcs, near 
a Pint of Champaign, or White- W ine : Cut oft' the 
Head and Tail of the Turbut, and having laid it 
in the Di/h, lealon it above as under, rub it over 
with melted Butter, drudge it well with Bread crumb- 
ed very fmall, and bake it in an Oven, take Care 
it be very brown, and lerve it with a Crawfi/h Cul- 
lis, or with a Sauce of Anchovies 5 we lometimes 
ferve it dry. 

Turbuts the Italian Way . 

T AKE a middling Turbut, gut, wa/h, and 
drain it, take a baking Pan, and put in it 
lome Slices of Bacon, fweet Bafil, and Lemon cut 
in Slices, then put in your Turbut, fealon it with 
Salt, Pepper, fine Spice, Cloves, Lemon Juice, and 
Lemons cut in Slices $ cover it with lome Slices of 
Bacon, and put it to bake in the Oven : Mince a 
Dozen Shalots, put them into a Stew-pan with a 
Glals of Champaign, put in lome Beef-Gravy, a 
little Gravy of Ham 5 put it over the Fire, and 
put in it two Spoonfuls of good Oil, the Juice of 
two Lemons, lome Salt and pounded Pepper 5 your 
Turbut being done, difh it up, put your Sauce 
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over it ; ferve it up hot for a firft Courfe or Re- 
move. 



To fry a Turbut. 

S LICE your Turbut, hack it with a Knife as 
if it were ribbed ; flour it, fry it with clarified 
Butttt ’till it begins to turn brown ; then drain it, 
make *the Pan clean, put into it Claret or White- 
,Wine, Anchovy, Salt, and Nutmeg, Ginger, and 
beaten Saffron ; put in your Fifh, fry it ’till half 
the Liquor js wafted, then put in a Piece of Butter, 
and put iA a minced Lemon, mix them, rub a 
Difh with Shalot, or an Onion, or a Clove of 
Garlick, and put in the Fifh and the Sauce it was 
lafl: fry’d in, and ferve it up. 

To fouce a Turbut. 

B OIL your Turbut, put it into White-Wine 
Vinegar, l'ome of the Water it was boiled in, 
and Salt $ then put in Tops of Fennel and Bay- 
Leaves, Ginger, Nutmegs, and Cloves, cover it 
dole for Ufe 

*■ % 

Another Way to fouce Turbut. 

M AKE your Water boil, put in your Tqr- 
buts, feafon with Salt, let it boil leifurely, 
and skim it often. If you would keep them a 
good while, boil them in as much Water and 
White-Wine as will cover them $ fome Wine Vi- 
negar, feafon with Cloves, whole Mace, fliced Gin- 
ger, and Lemon-Peel * when they are boiled, and 
cold, put in fliced Lemon, and keep them in an 
earthen Pan. 

To JIctd a Turbut. 

/^J U T it in Slices, and fry them ; when they 
V" a re half fry’d, put them into a Stew-pan with 
Claret, a little Verjuice, lome frefh Butter, three 

or 
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or four Slices of Onion, and grated Nutmeg 5 when 
the Filh is ftew’d enough, diih it up, run it over 
with beaten Butter, Slices of Orange or Lemon, 
and Lemon-Peel, and lerve it up. 

COD. 

To crimp Cod the Dutch Way. 

T A K E a Gallon of Pump Water, put in one 
Pound of Salt, and boil' it half an Hour $ 
skim it well $ you may put in a Stick of Horfe-Ra- 
dilh, a Faggot of fweet Herbs, and an Onion, but 
Water and Salt are beft j put in your Slices of Cod 
when it boils, and three Minutes will boil them : 
Take them out and lay them on a Sieve or Pye- 
Plate, and lend away with raw Parfley about it, 
and oily Butter in a Cup. 

To roaft a Cod’s Head. 

G ET a Head, walh and fcour it very clean, 
then Icore it with a Knife, and drew a little 
Salt on it, and lay it on a Stew-pan before the Fire 
with lomething behind it 5 throw away the Water 
that runs from it the firft half Hour $ then ftrew on 
it fome Nutmeg, Cloves, Mace, and Salt, and balte 
it often with Butter, turning it ’till it is enough. If 
it be a large Head, it will take four or five Hours 
roalling ; then take all the Gravy of the Filh, as 
much White- Wine, and ijiore Meat-Gravy, lome 
Horle-Radilh, one or two Shalots, a little fiiccd 
Ginger, fome whole Pepper, Cloves, Mace and Nut- 
meg, a Bay- Leaf or two beat this Liquor up with 
Butter, the Liver of the Fifh boiled, and broke 
and {trained in it, the Yolks of two or three 
Eggs, fome Oyfters and Shrimps, with Balls made 
of Filh, and fry'd Filh round it. Garnilh with 
Lemon and Horle-Radilh. 

To 
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To boil a Cod’s Head. 

S ET a Kettle on the Fire with Water, Vinegar, 
and Salt, a Faggot of Iweet Herbs, or an Onion 
or two : When the Liquor boils put in the Head on 
a Fifh Bottom, and in the Boiling put in cold Water 
or Vinegar ; when it is boiled, take it up, or put it 
in a Di I h that fits your Fifh-Bottom: For the Sauce 
take Gravy or Claret boiled up with a Faggot of 
iweet Herbs, or an Onion, two or three Anchovies 
drawn up with two Pounds of Butter, a Pint ' of 
Shrimps, Oyfters, the Meat of a Lobfter fhred 
fine, then put the Sauce in Silver or China Baions, 
flick fmall Toafts on the Head, lay on, and about 
it, the Spawn, Melt, or Liver. Garnifh it with 
fry’d Parfley, diced Lemon, Barberries, or Horfe- 
Radifh, and fry’d Fifh. 

A flexvcd Cod. 

T A K E'your Cod and lay it in thin Slices in the 
Bottom of a Difh, with a Pint of Gravy, and 
half a Pint of White- W ine, iome Oyfters and their 
Liquor, fbme Salt, and Pepper, a little Nutmeg, 
and let it flew ’till it is almoft enough, then thicken 
it with a Piece of Butter rolled in Flour, let it flew 
a little longer $ ierve it hot. Garnifh with Le- 
mon diced. 

Fricafey of Cdd. 

E T the Sounds, Roes, fj'c. of feveral Cods, 
JT l'piit them and f crape them well j then blanch 
them: Being blanched, put them in frefh Water, 
wafh them very clean, and cut them into fquare 
Pieces, the Bignefs of the End of your Thumb. 
Then put a Lump of Butter in a Stew-pan, tois it 
up with an Onion cut fmall ; after that nut in your 
Pieces, and give them two or three Toftesj this 

done, 
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done, put a little Flour over them, moiften them 
with a little Fifh-Broth, feafon’d with Salt, Pepper, 
iweet Herbs, fine Spice, and let them ftew gently: 
Being done, thicken it with Yolks of Eggs, Parfley 
cut imall, with a Dafh of Vinegar or Verjuice, ana 
ferve them hot for Entry. 

Frlcafey of Cod the Italian Way. 

G E T the Sounds of Cods, according to the 
Bignefs of the Difh you would make $ cut them 
into Fillets, and tofs them up in Oil with an Onion 
cut fmall, moiften them with a Glais of White 
Wine, and a little Fifh Broth, feafon’d with Salt, 
Pepper, and beaten Spice, and let them ftew ioftly; 
let them be of a good Tafte $ thicken them with 
Yolks of Eggs, much Lemon Juice, and Parfley 
cut fmall. I ou may add Champignons and Truffles $ 
being thickened, dilh them up, and l'erve them hot 
for Entry. 

You may alfo make them in Hotch-Potch, called 
Menu du Rot , or Beef Palates, and Hogs Ears: 
And you may likewife fill up thefe Sounds with 
forced Meat, made with Fifh high fealon’d ; ferve 
them up with a white Sauce, or an Italian Sauce. 
You garnifh your Difh with foft Roes of Cods 
fried. 



Frejh Cod in Ragoo. 

T AKEa Cod, fcale it, and boil it in Water, 
with Vinegar, Pepper, Salt, and a Bay-Leaf, 
with a little Lemon ; make for it a Sauce of burnt 
Butter, fry’d Flour, Capers, and Oyfters $ when you 
ferve it up, put to it lome black Pepper, and Le- 
mon J uice. 



To 
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To drefi a Cod’s Tail. 

S CALE it, loofen the Skin, lo that it may 
fall from the Flelh $ take away the Fillets, and 
fill up the void Space with a good Fifh-Farce, or 
with fine Herbs, Chippings of Bread, and Butter, 
then put the Skin upon the Tail again, bread it 
neatly, and put it into an Oven to give it a Colour. 
Make a Ragoo for it 5 garnilh it with proper Gar- 
nitures, and lerve it up. 

To fry a Cod’s Tail. 

S C A L D it in hot Water, but do not boil it, 
drain it, flour it, fry it in refined Butter 5 lerve 
it up with w hite Pepper and Orange Juice } garnifh 
it with Pieces taken off from the Cod’s Back, put 
into Pafte, and fry’d. 

CARPS. 

To flew Carps white. 

F IRST fcale them, gut them, and cleanfe 
them j lave the Roes and Melts, then Hove 
them in lome good White Broth, and lealon them 
with Cloves and Mace, Salt, and a Faggot of 
Herbs ; put in a little White Wine, and when Hew- 
ed enough, thicken your Sauce with the Yolks of 
five F.ggs, and pafs off the Roes, and dip them in 
the Yolks of Eggs, and Flour, and fry them with 
lome Sippets of French Bread ; then fry lome Par- 
ley, and when you difh them, garnilh with the 
Roes, Parfley, and Sippets. 

To flew Carps brown. 

S C A L E and cleanle them, then pafs them off 
in brown Butter on both Sides, or lay them in 
your Pan raw } ftrew all over lome grated Bread, 
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Pepper and Salt, Thyme and Parfley minced 5 put 
into them one Quart of Claret, and one Pint of 
Gravy, according to the Largenefs of your Fifhj 
they muft not be quite covered $ put in alio four 
Anchovies, lome grated Horle-Radilh, one Shalot 
chopped fmall, two Slices of Lemon, and a Piece 
of Butter, Gold Colour, with a Spoonful of Flour, 
and put to your Carp, which will thicken it as 
Cream 5 fry lome Sippets with the Roe and Melr, 
and iome Parfley, lb lerve up hot. 

To fry Carp. 

A FTER having fcaled and drawn them, flit 
. them in two, ftrew them over with Salt 5 
drudge them well with Flour, and fry them in clarifi- 
ed Butter. When they are fried, you may either lerve 
them dry, and eat tnem only with Juice of Orange, 
or elle you may prepare a Ragoo of Mufhrooms, 
the Melts of Carps and other Filh, and Artichoke 
Bottoms : Fry lome thin Slices of Bread, and put 
them into the Sauce, together with lome diced 
Onion, and lome Capers, St them boil in it. Difh 
Up your Carp, throw your Ragao upon it, and let 
your Garniture be fried Crufts of Bread and fliced 
Lemon. 

To drefs Carp a la daube. 

G ET a Couple of Soles and a Pike, and bone 
them : Of the Fle/h of them make a Farce, 
hafliing it very Imall, together with a few Cives,fomc 
Spice, Salt, Pepper, Nutmeg, frelh Butter, and 
lome Crumb of Bread foak’d in Cream : Thicken 
your Farce with Yolks ofEggs. Then take a large 
Carp, fill the Body of it witn this Farce, and put 
it a ftewing in an oval Stew-pan, over a little Fire, 
in White Wine, lealoned with Salt, Pepper, Cloves, 
lome Slices of Lemon, a Bunch of l'weet Herbs, and 
good frelh Butter : While it is a ftewing get ready 

a Ra- 
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a Ragoo of Mufhrooms, Truffles, Morels, Arti- 
choke Bottoms, Melts of Carp and Tails of Craw- 
fi/h : Lay your Carp on an oval Difh, pour your 
Ragoo upon it, and forve it up very warm. 

A Carp a la Chambor. 

Y O U muft take a large Carp, fcale and wa/h 
it, lard it with thick Bacon and Ham ; being 
larded, take half a Dozen of Pigeons with fat Li- 
vers, Sweetbreads, Mufhrooms and Truffles, if you 
have any $ put altogether for a Moment in a Stew- 
pan, fealon it with Pepper, Salt, lweet Herbs, a 
little Cullis, and Lemon Juice ; then put this into 
your Carp, and few it up. Lay a Napkin over 
your Drefler, take fome Slices of Bacon, fpread 
them over your Napkin the Length of the Carp, put 
more Slices over it: then fold it up in the lame Nap- 
kin, and tie it on both Ends $ then take a Leg of 
Veal, cut it into thin Slices $ put them in a Stew- 
pan with 1'mall Slices of Ham, Onions and Carrots 
cut in Slices : Put the Stew-pan over the Fire, let 
them iweat like Gravy of Veal 5 and when they 
begin to (lick, moiften them with Broth $ then 
put them in an oval Stew-pan, together with the 
Meat and Gravy : Now put in your Carps leafon’d 
with Pepper, Salt, fweet Herbs, Cloves, Mace, 
three Bottles of White Wine, and a Lemon cut into 
Slices: Cover your Carp with the Liquor, let it boil 
very gently. Make a Ragoo with Sweetbreads of 
Veal, Mufhrooms, 1 'ruffles, Cocks Combs, fat 
Livers and loft Roes of Carps. Take half a Dozen 
of young Pigeons, which you drels au Solid, or 
with lweet Balil, or inftead of Pigeons, a Couple 
of Chickens cut in four and marinated, or elfe lard- 
ed with thin Bacon, and glazed like Fricandos. 
Take half a Dozen Veal Sweetbreads, larded with 
fine Bacon let them ftew and glaze like Fricandos. 
lake alio a Dozen of large fine Crawfilhj boil 

them 
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them, then pick their Tails, cut off the fmall Claws ; 
if you have Crawfi/h enough to make a Cullis, you 
may ule it inftead of other Cullis. Your Carp 
being done and ready to be lerved up, take it out, 
let it drain, keep in Readinefs your Ragoo of Pi- 
geons, Sweetbreads of Veal and Craw fiihj unfold 
the Napkin, takeoff the Fat ; then dilh up your 
Cana with the Ragoo over it. Gamifh your 
Dim with one Crawfi/h, one Pigeon, and one 
Sweetbread, placed by Tunis ’till it is full 5 ferve it 
up hot. 

Thefe Sorts of Entries generally ferve to remove 
Soops. 

Entry of Carps a P Eftoufade. 

W HEN you have fcal’d and wafh’d your 
Carps, gut and wa/h the Infide with Wine ; 
take an oval Stew-pan, the Bignefs of the Carp, 
put in fome Onions cut in Slices, and then your 
Carp ; feafon it with Pepper, Salt, Cloves, a Dalh 
of Vinegar and a Bottle of Wine, moiflen it with 
hot Water, put it over a Stove, let it ftevv ; when 
ftewed, take it off, put the Wine with which you have 
wafhed your Carp into a Stew-pan, with lome An- 
chovies cut fmall ; let it have a Boil or two, then 
ftrain it off ; put it again into the Stew-pan with 
a good Lump of Butter, and a Duft of Flour to 
thicken the Sauce ; add Lemon Juice: Put your 
Stew-pan over the Fire, thicken your Sauce; let it 
be relifhing ; being well done, put in lome good 
Butter rolled in Flour : Being ready to ferve, difh 
it, and ferve it up hot. 

Other Entry of Carps Hewed. 

Y OUR Carp being lealed, wafhed, and gutted, 
fplit it in two, cut each Half in three Pieces, 
put them in a Stew-pan, with a Dozen of fmall 
Onions blanched, fealon them with Pepper and 
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Salt, a Bunch made with Parfley and Iweet Herbs; 
moiften them with half a Bottle of good Wine ; put 
them a Hewing j take lome Butter, put it in a 
Stew-pan with iome Flour; put it over the Fire, 
ftir it ’till it begins to have a Colour ; moiften it 
with a little Fifh Gravy, or with Water ; this be- 
ing well mixed and ftirred together, put it into the 
Stew-pan with your Carp : Let it be relifhing, di/h 
it, and ferve it up hot. 

To Hero Carps. 

C U T them in Pieces according to their Size, fet 
them a ftewing in a Kettle, or Sauce-pan, with 
V* hire Wine or Claret, and lea Ion them well with 
Salt, Pepper, Onion jfhred imall, Capers, and 
fome Crufts of Bread ; Let all this ftew together, 
and when it is enough, and the Sauce grown thick, 
ierve it up. 

Entry of a broiled Carp. 

S CALE and gut your Carp, flice it upon the 
Back, rub it with melted Butter, pepper and 
lklt it, then broil it ; put to it a Ragoo made 
with Mufhrooms, loft Roes, Artichoke Bottoms, 
with Onions and Capers : Being ready to ierve, 
difh it, with this Ragoo over it ; ferve it up hot. 

A forc'd Carp. 

G E T a Couple of Soles, with a Pike, bone 
them, mince the Flefh with a few Onions, 
fine Spice, Pepper, Salt, Nutmeg, frelh Butter, and 
fome Crumbs of Bread boil’d in Cream or Milk ; 
thicken your minced Flejli with Yolks of Eggs, with 
the Whites whipped up to Snow. Take a large 
Carp, fill it with this minced Flefti, ftew it W’itn 
White-Wine in an oval Stew-pan, over a flow Fire, 
lealon’d with Pepper, Salt, Cloves, a Bunch of 
Iweet Herbs and frcfli Butter. Keep in Readineis a 

large 
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large &agoo made with Morels, Truffles, Mufli- 
fooms, Bottoms of Artichokes, loft Roes of Carps, 
and Crawfifh Tails; let it be palatable. Make your. 
Ragoo pretty thin; put to it a good Cullis of 
Crawfifh, or any other Cullis, then difh your Carp 
with the Ragoo over it ; lerve it up hot; 

To drefs a Carp au Court-houillon. 

W HEN the Carp is foaled and drawn, pull 
but the Fins, put it in an earthern Pan, 
and throw fome foalding hot Vinegar and Salt upon 
it. Boil it in White-Wine and Vinegar, with But- 
ter, Pepper, Onion, Cloves, and a Bay-Leaf; when 
it is boiled, garnifh with Parfley, lerve it up in a 
clean Napkin for the firft Courle. 

To drefs a Carp in a Demi-Court-bouillon. 

C U T the Carp into four Quarters, leaving the 
Scales on, then boil it in Wine, a little Vine- 
gar and Verjuice, Salt, Pepper, Cloves, Nutmeg, 
Chibbols, Bay-Leaves, burnt Butter, and Orange- 
Peel : Boil the Broth ’till there is but a fnaall 
Quantity left ; put in fome Capers, and when you 
ferve it, garnifh With Slices of Lemon. 

A Carp larded with Eel in a Ragoo. 

T AKEa live Carp, knock him on the Head, 
fcale and llice him frofn Head to Tail in four 
br five Slices, on one Side, to the Bone ; then take 
a good filver Eel, and cut it as for larding, as long 
and as thick as your little Finger, rolled in Spice 
and fweet Herbs, and Bay-Leaf powder’d ; then 
lard it thick on the flafh’d Side; fry it in a good 
Pan of Lard : Then make for it a Ragoo with 
Gravy, White-Wine, Vinegar, Claret, the Spawn, 
Mufhrooms, Balls, Capers, grated Nutmeg, Mace, 

L a little 
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a little Pepper and Salt, thicken it with brown 
Butter, and gamifh with diced Lemon. 

To ftexo Carps a la Royale. 

W HEN they are cleanfed and gutted, lay 
them in a Marinade of Claret, Salt, Vine- 
gar, whole Spice, whole Onions, Lemon- Peel Hired, 

: and Horle-Radifh icraped * then fet them a ftew- 
, lug gently for three Quarters of an Hour } then 
: beat lome Butter up in a Sauce-pan, with lome of 
the Filh-Broth, a Couple of Anchovies, Shrimps, 
and Oyfters. Dilh, your Carps on Sippets, pour 
this Sauce over them} garnilh the Dim with the 
Melts, Slices of Lemon, and Horle-Radifh. 

To bajb a Carp. 

S CALE your Carp, skin him, and bone him, 
then hafh the Flern } put it into , a Sauce-pan, 

, and dry it over the Fire ’till it grows white } Jen 
lay it on the Table * take Mufhrooms, Truffles, 

: Cives, Parfley, fhred them very fmall, mix them 
i together and put to. it. Brown a little Butter and 
Flour over the Fire, and put your Hafh into it, gi- 
ving it two or three Turns 5 lealon it with Pepper, 
Salt, and a Slice of Lemon, moiften with good 
Fifh-Broth, and thicken with thro| Spoonfuls of a 
7 Cullis of Crawfifh, or other Fifli 5 then lerve it up 
for firft Courle. - , - 

* , „ . %r *' ' t‘ *' * 

To drefs a Carp d la Daube. 

C L E A N and bone a Pair of Soles, and a 
Pike, then make a Farce of the Flefh of them, 
hafhing it together very fmall, .with a f ew Cives, 
< Salt, Pepper, Mace, Nutmeg, frefh Butter, and 
lome Crumbs of Bread loaked in Cream j thicken 
the Farce with Yolks of Eggs. Then take the 
Carp, fill the Body of it with this Farce, and let 

it 
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c it a ftewing in an oval Stew-pan, over a gentle 
Fire, in White-Wine, leafoned with Salt, Pepper, 
Cloves, good frelh Butter, a Bunch of Iweet Herbs, 
and Slices of Lemon. W hile it is ftewing, prepare 
a Ragoo of Melts of Carps, and Tails of Crawfifh, 
Mufh rooms, Truffles, Morels, and Artichoke Bot- 
toms 3 let thele be well leafoned and tolled up in a 
Sauce-pan with frelh Butter 3 put to it a Cullis of 
Crawfifh. Lay your Carp in an oval Difh, pour 
on it your Ragoo, and ierve it hot. 

To marinate a Carp. 

C Leanle and fcale, then dry your Carp, and 
Iplit it down the Back 3 flour and fry it crifp 
in Sallad-Oil ; then fry it in a deep Difh 3 then 
' put White-Wine Vinegar into a Pipkin, with Salt, 
Pepper, diced Ginger, Nutmeg, whole Cloves, and 
large Mace, with a Bundle of all Sorts of iweet 
Herbs 3 boil all thele together a little, and pour it 
on your Fi/h, then prelently cover it dole for two 
Hours, then lay fome Slices of Lemon on it, and 
keep them clofe covered for Ule. 

To make a Florendine of Carps. 

'T* A K £ the Yolks of half a Dozen Eggs, 
and three Quarters of a Pound of Butter, 
and work them up in a Quarter of ^a Peck 
of Floury dry it, add as much Water as will 
make it into a Pafte, make it up as near as 
you can in the Form of the Filn. Scale a 
Carp, lerape off the Slime, draw it, take away 
the Guts and Gall, fealon it lightly with Salt, 
Pepper, and Nutmeg 3 put the Melt into the Belly, 
lay it into the Pye3 lay on it Dates diced in Halves, 
Barberries, Raiuns, Orange and Lemon diced, and 
Butter, clofe it up, bake it, when it is almoft 
baked, liquor it with Butter, Claret, White-Wine, 

L 2 Ver- 
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Verjuice, and Sugar. Ice it over, and ferve it up 
hot for iecond Courle. 

7b make a Bisk, or Pottage of Carps* 

G E T twelve fmall Carps and one large one» 
draw them, take out the Melts, flay the fmall 
Carps, Cut off* their Heads, take out their Tongues, 

{ lick the Flelh froth the Bones, put to it a Dozen 
arge Oyfters, and the Yolks of three or four hard 
Eggs $ leaion with Salt, Cloves, and Mace ; malh 
theie all well together, and make it into a ftiff 
Pafte, with the Yolks of Eggs ; roll the Pafte up 
in Balls, lay them into a Stew-pan, put to them 
the Tongues and Melts of your Carps, three or 
four Ancnovies, and twenty or thirty large Oyfters, 
with about half a Pound of frelh Butter, a little 
White- Wine, a whole Onion, and the Juice of 
one or two Lemons, and let them over a gentle 
Fire to ftew. In the mean Time fcald and draw 
your large Carp, lay it with the Heads of your 
other Carps in a deep Pan, pour to it lo much 
White- Wine Vinegar as will cover it, and be fuffi- 
cient to boil it in $ leaion it with Salt, Pepper, a 
Race of Ginger, whole Mace, an Onion or. two, 
and a Lemon Ihred $ put in allb a Bunch of fweet 
Herbs $ let your Carp lie in this for half an Hour. 
Put this Liquor, with the Seafoning, into a Stew- 
pan, lay in your Carp when it boils j let it flew 
gently, and after lome Time put in your Heads. 
When it is ftew’d enough take it off, and let it 
Hand by in the Stew-pan -.Then to drels your Bisk, 
let a large Silver Difh over a Chafing-dilh, put in 
Sippets, and a Ladleful of Broth, then lay your 
Carp in the Middle of the Difh, with the Heads 
of the other twelve Carps round it, and the Melts, 
Tongues, and Oyfters 5 then pour in the Liquor in 
which the Balls, Tongues, &c. were ftew’d, and 
Yqueeze in the Juice of a Seville Orange or Lemon: 

Gar- 
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Gamifh with Slices of Orange or Lemon, and 
pickled Barberries, and lerve it up to Table. 

To broil a Carp. 

W HEN your Carp is prepared, rub it over 
with melted Butter, and ltrew it with Salt 5 
then lay it on the Gridiron : In the mean time, pre- 
pare a Sauce of drawn Butter, Anchovies, Capers, 
Vinegar, and diced Lemon, i'ealbn’d with Pepper, 
Salt, and Nutmeg. 

To bake a Carp with Oyders. 

S C A L E a Carp, fcrape off the Slime, and bone 
it -j then cut it into large Dice Work, as alio the 
Melt, being parboiled $ then have iome great Oyl- 
ters parboiled, mingle them with the Bits of Carp, 
and leaion them together with beaten Pepper, Salt, 
Nutmeg, Doves, Mace, Grapes, Gooleberries, or 
Barberries, blanched Chefnuts, and Piftaches, iea- 
fon them lightly, then putin the Bottom of the Pye 
a good big Onion, or two, whole, fill the Pye, and 
lay upon it fome large Mace and Butter, dole it up 
and bake it, being baked, liquor it with W hite-Wine 
and lweet Butter, or beaten Butter only. 

Lampreys. 

The bed of this Sort of Fifh are taken in the Ri- 
ver Severn, and when they are in Seafon the Fifh- 
mongers and others in, London , have them generally 
potted from Gloucefter ; but if you are where they 
are to be had frelh you may drefs them different 
Ways. 
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To fry lampreys. 

B LEED them and keep the Blood, then wafh 
them in hot Water to take oft' their Slime, and 
cut them in Pieces. Fry them in clarified Butter 
with a little fry’d Flour, White-V ine, Salt, Pepper, 
Nutmeg, a Bunch of fine Herbs and a Bay-Leaf ; 
fry all this together very well, then put in the Blood 
and a few Capers, and lerve it hot. 

To drefs Lampreys rvitb Sweet Sauce. 

A FTER having fliccd and cut them in Pieces, 
take out the String that runs along their 
Backs : Tois them up in butter and a little fry’d 
Flour, ’till they are brown ; then add lome red 
Wine, a little Sugar, Cinnamon, Salt, Pepper, and 
two or three Slices of Lemon; when they are 
enough done, put in the Blood, give them a Turn 
or two more ; lo diih. up your Ragoo and ferve it 
hot. 

To make a Lamprey-Pie. 

Y OUR Lampreys being well cleans’d from the 
Slime, let by the Blood, and let your ieaion- 
ing be Salt, Pepper, Currants, Dates, beaten Cin- 
namon, candy ’d Lemon-Peel and Sugar ; then put 
them into a Pie; when it is baked, pour in the 
Blood and a little W hite- Wine, and when you ferve it 
Iqueeze in the J uice of a i'mall Lemon. 

To broil Lampreys. 

T A K E off the Slime, and then cut them in 
Pieces, as you do Eels that you intend to 
broil ; melt a Lump of Butter, and put to it fome 
fhred Gives, Parfley, and favoury Herbs, with 
Pepper and Salt; put your Pieces of Lamprey into 
the Sauce-pan, and ftir it all well together ; then 
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take them out, and drudge them with very fine 
Crumbs of Bread, apd broil them over a gentle 
Fire. Serve them with a brown Sauce made as 
follows : Take a little Lump of Butter, put it into" 
the Sauce-pan, with a Pincn of Flour, and brown 
it j add lome Cives, Parfley, and Muflirooms, all 
fhred very imall, a few Capers, and an Anchovy, 
and iealon the whole with Pepper and Salt j moift- 
en it with a little Fifh Broth, and thicken it with a 
Crawfi'h or other Cullis. Pour this Sauce into the 
Bottom of your Difh, lay your Lampreys all round 
it, and ierve them hot. 

We ierve it likewile with a iweet Sauce made with 
Wine or Vinegar, a Lump of Sugar, a imall Stick* 
of Cinnamon, and a Bay-Leafj all boiled together. 
Then we take out the Cinnamon and Bay-Leaf, 

E mr the Sauce into a Difh, and lay the broil’d 
amprey round it : io ierve it warm. 

Sometimes we ferve a broil’d Lamprey with Oil, 
in this Manner : We take iome Oil and Vinegar, 
Pepper, Salt, a little Muftard, one Anchovy, a 
few Capers, and a little Parfley, fhred very imall ; 
we beat all this together in a Porringer, then pour 
it into a Saucer, wfiich we place in the Middle of 
the Difh, and garnifh it all round with Lampreys 5 
io Ierve it. 

At other Times we ferve our broiled Lampreys 
dry, in Plates or little Difhes. 

To bake Lampreys in Patty-Pans. 

L E T your Lampreys be roafled very tender, and 
bafted with Butter $ then either hot or cold, 
put them into your Pans, having firft butter’d the 
Bottoms j feafon them with Salt, Pepper, Nutmeg, 
and lavoury Herbs fhred $ put in Dares, Currants, 
and Slices of Lemon, and clofe them up 5 when 
they are baked, moiften them with White-Wine, 
Butter, Sack or Sugar. 

L 4 To 
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Ta drefs Lampreys the Italian Way. 

S KIN them and fealon them with Salt, Pepper* 
Ginger, Cinnamon, and Nutmeg; put them in-, 
to your Pafte, either whole or cqt in Pieces; put in 
Raifins, Currants, dried Prunes, Dates, and Cher- 
ries, and cover it all over with Butter; clofe up 
your Pie, and bake it. Then chop feme fweefc 
Herbs, pound fome Jordan Almonds, and boil with 
Grapes, Raifins, Sugar and Verjuice, and when 
it is baked, pour in this Liquor drained. Ice it, and 
ferve it up hot with White- W ine, the Blood of the 
Jampreys, the Juice of Oranges and Cinnamon. 

EELS. 

The Eels that are taken in Rivers and running 
Waters are better than Pond-Eels j and of thole the 
Silver Oqes are molt efteemed. 

To farce Eels. 

Y O U may farce them on the Bone, in the Na- 
ture of a White Pudding, you make your 
Farce of the Fle/h of your Eefs, which you muft 
pound in a Mortar, and put to it feme Cream, fome 
Crumbs of Bread, with Parfley, Gives, Truffles* 
and Mufh rooms, leafen’d as uiiial. Lay this Farce 
very ha.ndfomely on the Bones of your Eels, drudge 
them well vyith very fmall Crumbs of Bread, and 
bake them in an Oven in a Tart-Pan, ’till they are 
of a fine brown Colour. 

To drefs Eels with W'hite Sauce. 

H Aving skin’d and cut them in Pieces, blanch 
them in boiling Water, then dry them with a 
Napkin, tols them up in Butter, with Salt, Pepper, 

Cloves, 
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Cloves, and Lemon-Peel, together with a Glafs of 
Vi/hite-Wine. Tofs up likewiie fome Artichoke 
Bottoms, Mufhrooms, and Al'paragus, with Butter 
and iavoury Herbs j then make a White Sauce 
with the xolks of Eggs and Verjuice, fo lervc 
them. 

To drefs Eels with brown Sauce, 

Y OUR Eels being cut in Pieces, tofs them up 
in clarified Butter, a little Flour, a little Filh 
Broth, or thin Puree, Mu fh rooms, Cives, and Par- 
fley /hred very fmall, and a Faggot of Herbs 5 to 
which add Salt, Pepper, Cloves, and Capers 5 
make all this boil together, and when your Ragoo is 
almofl ready, put to it a little Verjuice and W hite- 
Wine, and let it boil a little longer $ then thicken 
it with an Egg to take off the Fat, and lervc it 
warm. 

To fry Eels. 

S TRIP them, take out the Bones, cut them in 
Pieces, and lay them to marinate lor two Hours 
in Vinegar, Salt, Pepper, Bay-Leaves, lliced Onion 
and Juice of Lemon * then drudge them well with 
Flour, and fry them in clarified Butter $ ferve them 
dry with fried Parfley. 

Tb broil Eels. 

A FTER having ftripp’d and cut them in Pieces, 
make Galhes in them, and lay them awhile 
in melted Butter, a few l'avoury Herbs, Parfley, 
Onion, Pepper, and Salt, then warm this a little, 
and lhake it all well together 5 this done, take out 
the Eels Bit by Bit, drudge them with the Crumbs 
of Bread, and broil them over a gentle Fire ’till they 
are of a fine brown Colour 5 when they are broiled 
make a brown Sauce with Cives, Parfley, and Ca- 
pers, 
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pers, then put your Sauce in the Difh, and lay the 
Eels round it. 

We likewile lerve broiled Eels with green Sauce, 
which we make as follows: Pound ibme Sorrel, 
and Iqueeze out the Juice - then cut an Onion very 
Imall, and tofs it up with Butter, and minced Ca- 
pers : Mix with it your Juice of Sorrel, fqueeze in 
an Orange, and add fome Pepper and Salt • io lerve 
it for firft Courl'e ; we alio ferve it with Sauce Robart. 

To drefs Eels a la daube. 

M INCE the Flefh of Eels and Tench, fea- 
fonitwith Salt, Pepper, Cloves, and Nut- 
meg • cut the Flefh of another Eel into Lardoons, 
of which lay one Layer on the Skins, and then an- 
other of the minced Flefh, continuing to do lb, ’till 
you have made it into the Shape "of a Brick of 
Bread ; wrap it up in a Linnen Cloth, and Hew it 
in half Water, half Red-Wine, feafon’d with Cloves, 
Bay-Leaf, and Pepper. Let it cool in its own Li- 
quor, cut it in Slices, and lerve it in Plates or lit- 
tle Difhes. 



To drefs Eels the Englifh Way. 

R U B an Eel with Salt, then with a Towel, to 
takeoff the Slime, skin it, and cut it in three 
or four Pieces according to its Length • lay them in 
a Difh, and pour on them Ibme good White-W ine 5 
when they have lain a little while in if, take them 
out, and cut Notches from Space to Space on the 
Back ar,d Sides, fill up thele Incifions with a Sort of 
Farce, which make as follows : Take the Crumb 
of White Bread, and crumb it very Imall j take like- 
wile all Sorts of favoury Herbs, Parlley, and 
Gives, and fhred them very fmall $ fome Pepper, 
Cloves, Nutmeg, and Salt; add to this the Yolks 
of fome hard Eggs, a convenient Quantity of freAi 
Butter, and having mixed all this together, fill up 
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with this Farce the Incifions you made in the Eel ; 
which you then flip again into its Skin, and tie it at 
both Ends, prick it in ieveral Places with a Fork, 
and then either- roaft it on the Spit, or broil it on 
the Gridiron $ when it is done enough, take off the 
Skin, and ferve it dry with Juice of Lemons, or 
clie make a White Sauce of good Butter, Vinegar, 
Salt, and White Pepper, together with Anchovies 
and Capers. 

Note, That only the large Eels are dreffed in 
this Manner. 

To fpitcbcock an Eel. 

Y O U muft Iplit a large Eel down the Back, and 
joint the Bones, but do not ftrip off the Skin ; 
cut the FiJfh in three or four Pieces, and while they 
are boiling over a gentle Fire, bafte them witn 
Butter, Vinegar, and Salt. Uie no other Sauce but 
Butter and Juke of Lemon. 

For Collar’d Eel, fee among the Receipts for Col- 
laring. 

To ba/b Eels. 

G E T large Eels, draw, wa(h, bone, and mince 
them $ ieai'on them with Cloves, Mace, and 
an Onion cut into four Quarters, put in a little 
White-Wine, and iome Oylters, and an Anchovy 
or two $ let them (tew over a gentle Fire, and lerve 
them up on Sippets. Garnilh the Di/h with fome 
Slices of Orange. 



To jlexo Eels. 

P U T them into a Stew-pan with White- W’ine, 
and a little Salt ; when they are half Hewed, 
put to them fome Horfe-Radilh, an Onion quar- 
tered, a little grated Bread, and a little beaten 

Clovca 
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Cloves and Mace 5 when they are almoft done, put 
in a little Butter, and a Glals of Claret, and ai\ 
Anchovy quartered $ give them aWalro or two, 
and icrve them up. 

To fottfe Eels. 

G E T lour large fat Eels, l'cour them in Salt, 
draw, wafh, and cleanfe them ; cut them 
irj Pieces four Inches long, fcore on the Back, and 
lay them toioak in White-Wine Vinegar, and Salt, 
for about two Hours ; then boil them with Oni- 
ons, fweet Herbs, and fome Blades of Mace $ then 
pour away the Liquor, let them cool $ then boil 
a Pint of that Liquor with a Pint of White-Wine, 
and boil it up with lome pounded Saffron j then 
take out the Spices that were boiled with the Eels, 
apd pour them into your White -W ine $ put your 
Eels into a Por, and pour this Soule over them. 

Eel-Powts in Caflerole. • 

H Aving cleanled your Eel-Powts, lay by their 
Livers, and fry the Powts in burnt Butter 5 
then put them with the fame Butter into a Stew- 
pan, adding a little Flour and White-Wine : Sea- 
ion them with Salt, Pepper, Nutmeg, a Faggot of 
iweet Herbs, and a Slice of Lemon. Make a Ra- 
goo with the lame Sauce as that of the Eel-Powts, 
adding their Livers and Mulhrooms 5 when you 
are ready to ferve, garnifh your Dilh with it, add- 
ing the Juice of Lemon. 

To make a Ragoo of Eel-Powts. 

C Leanle them well from their Slime with hot 
W'ater, then flour and fry them ; then put 
them into' a Dilh with burnt Butter, Flour, and 
diffolved Anchovies 5 iealbn them with Salt, Gives, 

Nutmeg, 
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Nutmeg, and Verjuice $ and flew them well. Gar- 
nilh with fry’d Parfley, and fcrve them. 

TENCH. . i 

To fie vo Tench. 

C U T them in Pieces, and fry them in brown- 
ed Butter then let them to ftew in the lame 
Butter with White-Wine, Verjuice, Salt, Pepper* 
Nutmeg, a Bunch ofiwect Herbs, a Bay- Leal or 
two, and a little Flour. When the Fifh is Hewed 
enough, put in fome Capers, and Oyfters, with 
the Juice of Mufhrooms, and Lemon. Garni Ih 
the Difli with fried Bread. 

j 4 

A Fricaley of Tench with White Sauce. 

H AVING taken off the Slime, gut them, 
and cut off their Heads $ flit them in tvyo, 
and cut each Half in three Pieces. Melt fome 
Butter in a Sauce-pan, and put in your Tench, 
together with fome Muihrooms. Let your Sealon- 
ing be Salt, Pepper, a Bunch of Iweet Herbs, and 
an Onion ftuck with Cloves : Tols up all this 
together, and then add to it a little boiling Water, 
and a Pinch of Flour j make a Pint of W hite- 
Wine boiling hot, and put it into the Fricaley j 
when it is wafted away as it ought to be, pre- 
pare a Thickening with the Yolks of Eggs, three 
or four, beat up in a little Verjuice, or boiled 
White-Wine, ana bind your Fricaley with it, as 
you do one of Pullets $ put in a little minced Par- 
fley, and a little leraped Nutmeg, fo lerve it. 



A Fricaley 
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A Fricaley of Tench with Brown Sauce. 

P Repare your Tench, as in the laft Receipt, put 
lome Flour and Butter into a Sauce-pan, and 
brown it 5 then put in your Tench with Mufhroovns, 
and the Sealbning laft before-mentioned j when you 
havetofs’d them up, moiften them with a little Filh- 
Broth, or Juice of Onion, and having boiled a 
Pint of White-Wine, put it into the Fricaley 5 when 
it is enough, bind it with a brown Cullis, and ferve 
it. When Alparagus and Artichoke Bottoms are in 
Seafon we ule them in this Fricafey, having firft 
, blanched them. ■/, 

To farce Tench. 

T AKE off the Slime, and flit the Skin along 
the Back of your Tenches, and with the 
Point of your Knife raife it up from the Bone 1 then 
cut the Skin crofs-ways at the Tail and Head, and 
itrip it off • then take out the Bone. This done, bone 
a 1 'ench or a Carp ; put to the Flefh of it, lome 
Mufhroorr.s, a little Parfley and fomeCives j lealbn it 
with Salt, Pepper, l'weet Spices, and a very little lwect 
Herbs 5 then having minced it all well together, 
pound it in a Mortar, put to it a Piece of Butter, 

. the Yolks of three or four raw Eggs, theBignelsof 
a couple of Eggs of the Crumb of Bread loaked 
in Cream, and pound it all well together $ then 
farce your Tenches with it, and few them up. Set 
a " Pan over the Stove with Ibrne clarified Butter, 
i and when it is hot fry the Tenches in it, one by 
one, ’till they are brown, and then take them up. 
Melt the Bignel's of two Eggs of Butter in a 
Sauce-pan, then put to it a little Flour, and 
keep moving it ’till it is brown, moiften it with 
a little Fifh-Broth, and a little White-Wine boiling 
hot 5 lay your Tenches into this brown, adding a 
Sealoningof Salt, Pepper, a Bunch of fweet Herbs, 

an 
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an Onion ftuck with Cloves : So keep them fimmcr- 
ing in it over a gentle Fire 5 when they are enough, 
lay them in a L)ilh, pour on them a Ragoo of 
Melts, and ierve them. 

Ar other Times they may be lerved with a Ragoo 
of Crawfi/h or Oyfters. ^ , 

You may likewiie broil thefe farced Tenches, rub- 
bing them firft over with melted Butter or Salt} and 
when they are broiled of a fine brown Colour, jfcrve 
them with a Ragoo of Truffles or Mulhrooms. 

Boiled Tench. 

1 E T Tench frefh from the Pond, gut them, 
VJ and clear them from their Scales, then put 
them into a Stew-pan, with as much Water as will 
cover them, feme Salt, Pepper whole, fome Lemon- 
Peel, a Stick of Horfe-Radifh, a Bunch of iweet 
Herbs, and a few Cloves 5 then boil them ’till they 
are tender, and when they are enough^ take Ibmeof 
the Liquor, and put to it a Glafsof White- Wkie, 
and a little Lemon- Juice, or Verjuice, and afit An- 
chovy flared • then boil it a few Minutes, and thick- 
en it with Butter rubbed in Flour, toffing up a Pint 
of Shrimps with the Sauce, and pour it over the 
FHh. Serve it with Garnifh of fry’d Bread, qut 
the Length of one’s Finger, fome Slices of Lemon 
• and Horfe-Radifh feraped, with fome pickled 
I Mushrooms, if you will, or you may tofs tome of 
them in the Sauce. 

. r To bake Tench. 

> "• - ' . . : 

TP A K E your Tench frefh from the Pond, gut 
them, and clean them from the Scales, then kill 
them, by giving them a hard Stroke on the Back of 
the Head } or elle they will live many Hours, and 
even jump out of the Pan into the Oven, when they 
are half enough: Then lay them in a Pan, with 

lom« 
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fome Mushrooms, Katchup, fome flrong Gravy* 
half a Pint of pickled Mushrooms, as much White- 
Wine as Gravy* three or four large Shalots, an 
Anchovy or two, two or three Slices of fat Bacon, 
iome Pepper, Cloves, and Nutmeg, at Pleafure, a 
little Salt, fome Lemon- Peel, and a Bunch of fwect 
Herbs * then break iome Bits of Butter, and lay 
them on your Filh, then cover all as dole as you 
can, and give them an flour's baking. 

When they are enough, lay thetti in a hot Difh, 
and pour off the Liquor, and ftrain it, only pte- 
ferving the Mu/hrooms * then add to it a Spoonful 
of Lemon-Juice, and thicken your Sauce with the 
Yolks of four Eggs, beaten with Cream, and mix’d 
by Degrees with the Sauce. Pour this over yctur 
* Fifh, and ferve it hot with a Garniih of Beat- 
Roots diced, iome Slices of Lemon-Peel, and fome 
. Horie-Radiih fcrapcd. 

Another Way to hake Tenches. 

G E T your Tenches, prepare and farce thdnt 
as above * rub a filver Diih or a Pafty-pan 
with Butter* over which lay a Seaioning of Salt, 
Pepper, iweet Herbs, and Spices, an Onion cut in 
Slices, lbme whole Cives, and a little minced Par- 
fley * then lay in your Tenches : Lay iome of the 
fame Seaioning over them, fprinkle them with melt- 
ed Butter, drudge them with very fine Crumbs of 
Bread, and bake them in an Oven * we ierve them 
with Ragoos of all Sorts of Legumes , which muft 
be laid under them 5 or with a Cullis of Craw- 
fiih, or with Anchovy Sauce, and iometimes dry. 

. , «* * , • 

To roafl Tench. 

H Aving cleans’d it well from the Slime, make a 
little Hole as near the Gills as you can, take 
cut the Guts, and cleanfe the Throat* fluff the 

Belly 
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Belly of the Fifh with lweet Herbs $ then tye 
the Fifh to the Spit with two or three Splinters, anil 
roaft it j mix Butter with Vinegar or Verjuice, anti 
Salt, and bafte it often. 

To foufe Tench. 

D RAW your Tench at the Gills, and cut 
them off, that will make them boil the whi- 
ter : Seafon the Water with Vinegar, Salt, Jiay- 
Leaves, Faggots of fweet Herbs, whole Cloves, 
and Mace, wipe off the Slime, but do not fcale 
them 5 and when they are boiled, wafh off the 
look Scales, ftrain the Liquor thro’ a Jelly-Bag, and 
put fome Ifinglafs into it that has been waffled and 
fteeped, and boil it ; lay your Fifh into the Difh, 
ftrain the Liquor thro’ tne Bag into the Difh $ let 
it ftand ’till it is cold, and lerve it. 

This Jelly will lerve to jelly Lobfters, Prawns, 
or Craw fifh $ hanging them in lome Glafs by a 
Thread at their full Length, and filling the Glafs 
with the Jelly while it is warm, and turning it 
out of the Glafs when it is cold. 

BARBELS. 

X 

To fierv Barbels. 

H Aving fealed and drawn your Barbels, put 
them into a Stew-pan, with Wine, frefh But- 
ter, Salt, Pepper, and a Bunch of fweet Herbs ; 
when they are ready, knead a Bit of Butter with 
a little Flour, and put it in to thicken the Sauce j 
fo ferve them: 

Others drefs them as above, excepting the But- 
ter, of which they ufe none : But when the Bar- 
bels are ftewed, then lerve them up with a Ragoo 
made of Mufhrooms, Truffles, Morels, Artichoke 
N ° VI. M Bottoms, 
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Bottoms, Salt, Pepper, frefh Butter, Broth made of 
Fifh, or Juice of Onions. 

To drefs Barbels an Court-bouillon. 

I T is generally the largeft Fifh that is dreffcd in 
this Manner : Take, therefore, a large Barbel, 
and draw it, but do not fcale it. Lay it on a Difh, 
and throw on it Vinegar and Salt fcalding hot : 
Then let your Fifh over the Fire with White- Wine, 
Verjuice, Salt, Pepper, Cloves, Nutmeg, Bay- 
Leaves, Onions, Lemon or Orange-Peel * when it 
boils very fall put in your Barbel, and when it is 
boiled, take it up, and i'erve it dry upon a clean 
Napkin, inftead of a Dilh of Roaft-Meat. Let 
your Garniture be Parlley, or Garden Crefles. 

To broil Barbels. 

Y O U mull fcale and draw them, then cut 
l'mall Notches in their Sides j then rub them 
over with melted Butter, and ftrew pounded Salt 
upon them, lb broil them on a Gridiron. Let 
the Sauce be frelh Butter, with Salt, Pepper, 
Nutmeg, Capers, Anchovies, and Cives Hired 
fmall •' ufe a little Flour to thicken it, and put in 
a little Water, with two or three Drops of Vine- 
gar and keep it Continually ihaking ’till it is come 
to a due Thicknels, then pour it on the Fifh. Let 
your Garniture-- be fried Mulhrooms, with Roes of 
Carps, and Slices of Lemon. 

- To bap Barbels. 

T) O N E them, and halh theFlefhj put it into 
|j a Sauce-pan, and dry it over the Fire till it 
is grown white j then mix it with Mufhrooros, 
Truffles, Cives, and Parlley cut very Imall : Brown 
lbme frefh Butter in a Sauce-pan with a little 
Flour, and put in the Halh 3 let it have two 
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or three Turns, fealon it with Salt, Pepper, and a 
Slice or two of Lemon $ moiften it with lome Pi fix 
Broth, and three or four Spoonfuls of Crawfifh 
Cullis, or of other Fifh, to thicken it, and ierve it 
hot for a firft Courle. 

To boil Barbels. 

% 

A FT E R they are Icaled and drawn, make 
fmall Incifions in the Sides of them 5 then 
rub them with melted Butter, and ftrew them over 
with pounded Salt : This done, lay them on the 
Gridiron, and when they are broiled, make your 
Sauce with frefh Butter, Salt, Pepper, Nutmeg, 
Anchovies, Gapers, Cives flared fmall, with a lit- 
tle Flour to thicken it, put to it likewil'e a Drop 
of Water, and as much Vinegar, fhaking it conti- 
nually ’till it be thickened, and then pour it on 
your Fifh : Otherwiie you may uie the lame 
Sauce as for a roafted Pike. 

MULLETS. 

There are two Sorts of Mullets, the Sea-Mul- 
let and River Mullet, both equally good. 

To boil Mullets. 

Y O U mull boil the Fifh, but lay by the Roes 
and Livers 5 when the Fifh is boiled, pour a- 
way mod: Part of the Water, and put into the reft 
a Pint of Claret, fome Salt, and Vinegar, and two 
diced Onions, with a Bundle of Winter Savoury, 
Marjoram, and Thyme, diced Nutmeg, broken 
Mace, and the Juice of a Lemon. Boil all thefe 
well together, then put in the Fifh, and when you 
judge that it taftes ftrong of the Ingredients, put in 
three or four Anchovies, and ferve it up with 
ftewed Oyfters. 

M 2 To 
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To broil Mullets. 

W HENwe have fcaled and gutted them, we 
cut Gafhes in the Sides of them 5 dip them 
in melted Butter, and then broil them. We make 
a Sauce with clarified Butter, fried Flour, Capers, 
Slices of I/emon, Faggot of Herbs, Pepper, Salt, 
Nutmeg, and Verjuice, or Juice of Orange. 

To fry Mullets. 

A Fter you have prepared them as above, fry 
them in clarified Butter : Let your Sauce be 
feme of the lame Butter in which they were fried, 
'with Anchovies, Capers, Juice of Orange, and 
Nutmeg. Rub the Difh with a Shalot, or a 
Clove of Garlick. 

You may likewife put them in a Pye, as you do 
feveral other Fifh. 

To marinate a Mullet. 

Y O U muft, to a Quart of Water, take a Gal- 
lon of Vinegar, a good Handful of Bay- 
Leaves, as much Rofemary, a Quarter of a Pound 
of beaten Pepper j put all thefe together, and let 
them leeth loftly, and feafon it with a little Salt, 
then fry your Fifh with frying Oil, ’till it is 
enough, and afterwards put it into an earthen 
Veflel, and lay the Bay Leaves and Rolemary be- 
tween and about the Fifh, and pour the Broth up- 
on it, and when it is cold, cover it up to keep 
’till you want it. 

To bake Mullets. 

T AKE fome Mullets, fcale, draw, wafh 
and dry them, then lard them with lalted 
Eel, feafon them, and make a Pudding for them 
with grated Bread, frefh Eel minced, and fweet 
Herbs, Salr, Nutmeg, the Yolks of hard Eggs 

and 
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and Anchovies minced Imall $ put this into the 
Bellies of the Mullets if you keep them whole, or 
elle cut them in four Pieces, and fealon them with 
Pepper, Ginger, and Nutmeg, and lay them in 
your Pye, and make Balls of your Farce 5 and lay 
.them upon the Pieces of Mullet ^ then lay on alio 
Prawns or Cockles, Capers, Yolks of Eggs minced, 
large Mace, Butter, and Barberries, and dole up 
your Pye $ when it is baked ftick the Lid with 
Lozeng' s, Cuts ofPafte, or other Garnilhes j fill 
it up with beaten Butter, and garnilh it with 
Slices of Lemon. 

PIKE. 

To drefs a Pike the German Way. 

G U T your Pike, and wafh it very clean ; 

then lplit it in two Parts dole by the Bone, 
and half boil it in Water $ then take it out and 
fcale it, ’till it becomes very white } then put it 
into a Stew-pan, with White Wine, Capers, Ancho- 
*vies, Mulhrooms, Thyme, and Iweet Herbs chopt 
very fmall, and alio Ibme Truffles and Morels. 
Let thefe all ftew together gently, that the Fifh 
may not break ; then put in a good Piece of But- 
ter, and a little Cheele grated • when the Sauce 
is grown thick, dilh it handfomely, garnilh it 
with what you pleale, and lerve it hot. 

* 

Pike au Swimmier. 

T A K E a Pike, gut, wafh, and dry it ; then 
make a good deal of Force-Fifh with Eel, 
Whiting, Anchovy, Sewet, Pepper, Salt, and 
crumbed Bread, alio Yolks of Eggs, Thyme, and 
Parfley, and a Bit of Shalot; then fill the Belly 
full of this Forcing, and draw w ith a Pack Needle, 

M $ . iome 
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fome Packthread through the Eyes, the Middle and 
Tail, in the Shape of an S ; then wafh it over with 
Butter and Egg, and crumb it over with Bread: 
You may bake it, or road it with a Caul over it, 
and lauce it with Capers and Butter the French 
Way. 

Another Way to drefs a Pike. 

Y O U may roaft: it with a good Forcing in the 
Belly, with Oyfters, Liver, Sewet, Crumbs of 
Bread, Thyme, Parlley, and Eggs, Anchovies, 
and a Shalot; fill the Belly, and either bake or 
roaft it ; lauce it with Oyfter Sauce ; the French 
Way is with Caper Sauce ; and you may boil it 
with Anchovy Sauce, or fry it in Slices; and lerve 
it with plain Butter or fried Parfley. 

To foufe a Pike. 

A FTER having put your Pike into as much 
Water as will cover it, with a Handful of Bay- 
Leaves, ibme Cloves and Mace, let it boil ’till it is 
fo tender that a Straw' may be run thro’ it ; then take 
it up, and put it in Liquor, White- W'ine and Vine- 
gar with an Anchovy : When your Pike is cold, (lip 
it into the Pickle, which will turn to a Jelly, and 
keep for a confiderable Time. 

To drefs a Pike with Oyfters. 

S CALE and gut it, wafh it clean, cut it in 
Pieces, and put them in a Stew-pan, with W hite- 
Wine, Parfley, Cives, Muihrooms and Truffles, 
all of them ha (bed together, with Salt, Pepper, and 
Butter, and let over a Stove to flew ; blanch lome 
Oyfters, in Water, and a little Verjuice; then throw 
them with their own Liquor, into the Stew-Pan, but 
not ’till the Pike is near enough; when done lerveit, 
garnifhing your Diih with diced Lemon. 

To 
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To farce a Pike. 

' AKE a Pike, draw, fcale, and take out the 
Bone by the Back, io that the Head and Tail 
may be left hanging by the Skin $ then mince the 
Flellx with a Piece of Carp or Eel, Muihrooms, 
Cives, and Parfley; i’eaion all with Salt, Pepper, 
and Nutmeg ; then add a Clove and half a Dozen 
Coriander Seeds broiled ; put Butter to it, and 
pound all together, with Crumb of Bread fimmering 
over the Fire in Cream, and the Yolks ot two raw 
Eggs 5 thefe being all mixed together, fluff your 
Pike with this Farce, few it up, and lay it in a Stew- 
jpan at its full Length. Put lome Butter and Flour 
into a Sauce-pan, and brown it; then put in lome 
White-Wine and Fi/h-Broth, of each alike Quan- 
tity ; pour this into your Stew-pan to the Pike; iea- 
fon with Salt, Pepper, Cloves, iweet Herbs, Par- 
fley, and Onions ; let your Pike only flmmer, left 
it break. In the mean time, prepare a Ragoo of the 
Tails of Crawfilh, Muihrooms, the Tops of Alpa- 
ragus, if in Sealon, tols thele up in a little frelh 
Butter, add to them a little Fifh-Broth to moiften 
it, and a little Crawfilh, or other good Cull is to 
thicken it. W hen your Pike is enough, take it up, 
lay it in a Difh to drain; then dim it in another 
Dilh, pour the Ragoo upon it, and ferve it up to 
Table hot. 

Take Notice, that if you ule the Tops of Afpa- 
ragus, they muft be firft blanched, and not put into 
the Ragoo, ’till you are juft going to lerve it up, or 
elle they will be too much done. 

To boil a Pike the French Fqfhion. ' 

T AKE a Pike, cut it in three Pieces, boil him 
in Wine and Water, an equal Quantity of each, 
and a little Lemon-Peel : When the Liquor boils, 

M 4 put 
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put in the Pike, with a good Handful of Salt. 
Then, having prepared a Sauce of beaten Butter, 
Water, two or three Lemons in Slices, the Yolks of 
two or three Eggs, and lome grated Nutmeg, difh 
your Pike on Sippets, and Hick it with lome fry’d 
Bread j run the Sauce over it : GarniMt with lome 
Barberries, or Lemon, and diced Ginger. 

To drefs a Pike a Cubilo, the Dutch Way. 

'T* A K E a large Pike, fcale it, gut it, wafh 
it clean, and cut off the Head 5 then cut it in 
Slices about an Inch thick, endeavouring to cut it 
in the Joints. When you come toward the Tail, 
cut through the Bone, and leave the Fifh whole 
on the Underfide, lo that it may hang together ; 
then put it into a Pan of cold W ater. Set on good 
Store of Water, lealon it pretty high with Salt : , 

When it boils up, pour in a Quarrer of a Pint of 
Vinegar, skim it well, divide the Head in two, 
and put that and the Tail. in the boiling Water 
about five or fix Minutes before you put in your 
Slices j take the Gall from the Milt, and put the 
Milt in alio. When they have boiled about a 
Quarter of an Hour, take them up and drain them, 
lay the Head and Tail in the Middle of the Dilh, 
and the Slices round with lome Sippets under. 
For the Sauce, the Hollanders ule only oiled But- 
ter, melted gently over the Fire, ftirred about 
with a Ladle, and poured over the Fifii : But you 
may ufe drawn Butter. A Pound of Butter, with a 
Spoonful of Water drawn up, will be, as thick as 
Cream, iqueeze in a Lemon, and lerve it up. hot. 

To drefs a Pike in Caflerole. 

A FTER having lealed your Pike, lard it with 
the Flefh of an Eel ; then put it into a Stew- 
pan with White-Wine, burnt Butter, Verjuice, Salt, 
Pepper, Nutmeg, Cloves, a Bay-Lea^ green Le- 
mon, 
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mon, and a Faggot of Sweet Herbs. I.et them 
flew over a gentle Fire j in the mean Time prepare 
a Ragoo of Mufhrooms, Oyders, Capers, lome of 
the liquor wherein they are dewea, and lome 
Flour. When all is enough, dilh your Fifh, pour 
your Ragoo over if, garnilh with fry’d Mufh- 
rooms. Carps Roes, and Slices of Lemon, and 
ferve it up hot. 

To fry a Pike in Fillets. 

G U T and Icale your Pike, cut it into Slices 
or Fillets, put them into a Marinade of Ver- 
juice, Salt, Pepper, the Juice of Lemon, Cives, 
Bay-Leaves, but not above half an Hour $ then 
dip them in a thin Pafte or Batter, and fry them, 
diih them, garni fh with Slices of Lemon, and 
Parfley, and lerve them up. Or you may put 
them into white Sauce, which is made of the 
Crumb of Bread pounded, and drained through a 
Sieve, after it has had two or three Walms in a 
Stew-pan with a little Broth, or a Cullis of Fi!h $ 
when you ferve it up, lqueeze in lome Juice of 
Lemon. 

To marinate a Pike. 

M A K E a Marinade as mentioned in the lad 
Receipt. Gut and Icale your Pike, then 
lay it in this Marinade for two Hours ; take it out, 
drudge it with Flour, and fry it, or you may bake 
it in a Patty-pan $ then dip it in melted Butter, 
drudge it with Bread grated fine, and lifted through 
a Sieve, and Salt, bake it brown, and ferve it up 
with Sauce made of clarified Butter, the Juice of 
an Orange, Salt, Pepper, and Anchovies, melted 
and drained through a Sieve. Garnilh with the 
Milts of Carps, or Livers of Pikes fry’d, and fry’d 
Parfley, and lerve it up hot. 

To 
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To drefs Pikes a la Sainte Robert. 

G U T, lcale, and flit your Pikes, divide each 
into Pieces, icore them, then lay them for an 
Hour in a Marinade of Vinegar, Salt, Pepper, 
fweet Bafil, Bay Leaves, Slices of Onions and Le- 
mon ; then take them out, dry them with a Linnen 
Cloth, flour and fry them in Butter • make your 
Sauce Robert in the following Manner ; let a Sauce- 
pan over a Stove with a good Quantity of Butter $ 
put into it lome Onions cut in Slices, fry them 
brown, moiften them with good Fifh-Brorh ; let 
them ftew in it for lome lime 5 when they are 
ftewed enough, skim off all the Fat and thicken the 
Liquor with a Cullis. Lay your Pikes into this 
Sauce, let them fimmer in it a little while, then 
difh your Pikes, and let the Difh over a Stove, 
put in a little Muflard and a Drop of Vinegar, pour 
your Sauce on your Pikes, and lerve them up hot. 

To ftew a Pike the French Way. 

Y OUR Pike being gutted, and Iplit down the 
Back, let the Liquor be Water and Salt, and 
boil before you put it in ; then take a Stew-pan, 
put into it as much Claret as will cover the Pike, 
take your Pike out of the Water, cleanfe it from 
the Blood, put it into the Wine in the Stew-pan, add 
three or four Onions diced, Salt, grofs Pepper, and 
three or four Blades of Mace ; then put in the Pike 5 
when it boils up, cover your Stew-pan ; when it is 
enough, difh it with Sippets round about, pour all 
your Broth, Spice, &c. over it; garnilh it with 
Slices of lemon and Lemon-Peel, run it over w'ith • 
beaten Butter ; garnilh the Difh with dry grated 
Manchet and ferve it up hot. 
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To Jleto a Pike after the City Fajbion. 

117 HEN you have drawn and cleanled your 
VV Pike, put it into a Dilh, with as much 
White Wine as will juft cover it, let it over the 
Fire, and when it boils put in your Filli, and as it 
boils skim it • add ibme Salt, whole Cinnamon, and 
large Mace $ when it is enough, di/li it, having 
lome Currants and Prunes ready boiled, lay them 
over it 5 thicken the Broth with the Yolks of three 
or four Eggs, beaten Butter, Cream, and Sugar, 
pour it over your Filh, lay over it Mace, Cinna- 
mon, and lome Bunches of Barberries, Slices of 
Lemon, and lerape over it a little Lemon Peel, and 
lerve it hot. 

To roajl a Pike. 

G ET a large Pike, gut it, and clean if, and 
lard it with Eel and Bacon, as you lard a Fowl 5 
then take Thyme and Savoury, Salt, Mace, and 
Nutmeg, fome Crumbs of Bread, Beef Sewet and 
Parfley j fhred all very line, and mix it up with 
raw Eggs 5 make it in a long Pudding, anti put it 
in the Belly of your Pike, skewer up the Belly, and 
diflolve Anchovies in Butter, and bafte with it 5 put 
two Splints on each Side the Pike, and tie it to the 
Spit ; melt Butter thick for the Sauce, or, if you 
pleale, Oyfter Sauce, and bruile the Pudding in it. 
Garnifh with Lemon. 

Another Way to roajl a Pike. 

CJ C A L E your Pike, and 11a fit it from Head 
to Tail, and lard it with Lardoons of Eel 
roll’d in Iweet Herbs and Spice j fill it with Forced- 
Meat of Fifh; roaft it at Length, bafte and bread 
it 3 or you may turn its Tail into its Mouth, and 
brown it off in the Oven. Let the Sauce be drawn 

Butter, 
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Butter, Anchovies, the Roe and Liver with Balls, 
Mufhrooms, Capers, and Oyfters : Garnifh with 
fliced Lemon. 

Another Way. 

C LEAN, fcrape, and gut your Pike, lard 
the Back with pickled Herring $ take Claret 
and large Oyfters, lealon your Oyfters with Pepper 
and Nutmeg $ mix with them fome Slices of Oni- 
on, Winter Savoury, and Thyme, and fill the Belly 
of your Pike with them ; lew up its Belly, and 
bolfter up its Sides with two flat Sticks, about the 
Breadth of a Lath $ lay it down to the Fire, tie 
Roftmary and Bays to keep off the Heat from 
coming too much to it, where it is not defended 
by the Laths from icorching j bafte it with But- 
ter beat up with Claret 5 when it is roafted enough, 
take it up, take the Stuffing our of the Belly, and 
make a Sauce of that and its own Dripping, fome 
beaten Butter, and Claret 5 and having difhed it, 
ierve it up hot. * 

Another Way. 

T A K E a large Pike, draw, wafh, and clean 
it 5 then take a Pint of Oyfters, or Shrimps, 
three or four Anchovies, an Onion or Shalot, Nut- 
meg, Cloves, and Mace, with a little Parfley, fhred 
theie very tmall, and mix it with Butter 5 with 
this fluff the Belly of the Pike, and ftrew lome of 
it upon the Outfide of it 5 then fallen your Pike on 
the Spit, and bafte it either with Butter or Claret, 
fome of the Liquor of your Oyfters, Butter, An- 
chovy, Spice, and Vinegar, with a little Flour to 
thicken it. 
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S C A T E and THORN- 
BACK. 

4 

To crimp Scate. 

I T muft be cut into long Slips crofs-ways, the 
Flefh into ten Pieces, Inch broad, and ten long, 
more or lefs, according to the Breadth of your 
Pifh 5 then boil it off quick in Water and Salt, 
and lend it dry on a Difh turned upfide down in 
another, and ferve Butter and Muftard in one Cup, 
and Butter and Anchovy in another. 

Scate or Thornback, the Dutch or Englifh. Way. 

H Aving skinned, them on both Sides, cut the 
two Sides from the Body, and each Side down 
through the Middle j then lay each Half crofs-ways, 
and cut it in Slices crofs-ways, half an Inch thick. 
When you come up toward the thick Part, cut it 
thinner j throw it in cold Water with the Liver, an 
Hour or two before you boil it. If your Fifh is 
frefh, it will make it curdle and turn crimp. Then 
boil it in a brafs Difh, with frefh Water, Salt, and 
Vinegar 5 skim it well in the Boiling ; put your 
Liver a boiling two or three Minutes before you put 
in your cut Fifh, which will be boiled in a Quarter 
of an Hour $ take up your Slices' carefully, that 

J 'ou break them not 5 for they will be turned round 
ike a Hoop, and very tender $ drain them well, and 
flip them into your Difh, with fome Sippets under 
them. Let your Sauce be a Pound of Butter, a 
Spoonful of Vinegar, two Spoonfuls of Water, *a 
little Duft of Flour, the Yolks of two Eggs, fome 
fcraped Nutmeg, a little beaten Pepper, and minced 
Anchovy $ draw this up together to the Thicknefs 
of a Cream 5 then put in a good Spoonful of Muf- 

tard, 
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tard, and half a Lemon 9 pour it hot over your 
Filh, and lay the Liver upon it. Let your Gar- 
ni 11 .ing be a little picked Parlley, clean wafhedj 
lb lerve it up. 

This Sauce is proper for boiled Smelts or Spar- 
lings, or for boiled freili Herrings. 

Scate or Thornback, au Court-bouillon. 

W A S H it clean and gut it, then boil it in Wa- 
ter with Vinegar, Salt, Pepper, Cloves, and 
favoury Herbs 9 when it is almoft boiled, throw in 
the Liver to boil in a Moment, then take the Filh 
off the Fire, and let it (land in its own Liquor. 
W hen it is almofl: cold take it up, skin it, and pick 
out the Thorns 9 having cleaned it well, lay it in a 
Dish, and lerve it with a brown Sauce, made of 
oiled Butter and Parlley tolled up in it, with a 
Drop of Vinegar. 

Scate, with Anchovy Sauce . 

T H E Scate being boiled, as in the foregoing 
Receipt, let it ftand to cool, then skin it ana 
take out the Thorns in like Manner} lay it hand- 
fomely in the Dish you intend to lerve it in, and let 
it over a Chafing-Dish of Coals 9 mean while pre- 
pare the following Sauce 9 put into a Sauce-pan fome 
fresh Butter and a Pinch of Flour 9 lealon it with 
Salt, Pepper, and Nutmeg, moiften it with a little 
Vinegar and Water 9 wash a Couple of Anchovies, 
mince them, and put them into the Sauce, and turn 
it over the Stove 9 when the Sauce is thickened, pour 
it on your Scare, and lerve it hot for the firit 
Courfo. 

At another Time you may lerve it with Capers in 
White Sauce, or with a Crawfish Cullis in White 
Sauce likewile, and pour it on your Fish. 
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To fry Scate with a Brown Sauce. 

Y OUR Scate being gutted, cut it in two in the 
Middle, and blanch it in lealding Water, take 
off the Skin and the Thorns, and let it a coolings 
then drudge it with Flour, and fry it in clarified 
Butter j when it is fried, take it up, drain it, and 
put it into a Sauce-pan. Make a brown Sauce as 
follows : Mince fome Gives and Parfley ; let a Sauce- 
pan over a Stove with a Lump of fresn Butter, and 
melt it 5 then put in a little Flour and brown it; 
when it is browned put in the Cives and Parfley, 
together with Fish-broth, or Juice of Onions ; lea- 
ion it with Salt and Pepper ; let it fimmer a while, 
then put it into the Sauce-pan to your Scate, with 
lome minced Capers, and let it all fimmer together; 
take up your Scate, and having laid it in a Dilh, 
bind your Sauce with a Crawfish or other good 
Cullis, pour it on your Scate and lerve it. 

At another Time the Scate being fried, and hav- 
ing fimmered in the brown Sauce, as above, it may 
be lerved with pouring on a Ragoo of Crawfish, or 
of Milts, or Mulcles. 

Flounders and Plaice. 

Flounders with Sorrel. 

T AKE Flounders, gut and cleanfe them well, 
then flafh them crols ways three Cuts only on 
one Side, and lay them in your Sauce- pan; put in 
as much Water as will juft cover them, with a little 
Vinegat, Salt, and one Onion, boil them quick, 
then boil four Handfuls of Sorrel, pick’d off the Stalks, 
and chop it very l'mall, and put about half a Pound 
of melted Butter, or more, according to the Quan- 
tity of your Filh, lo put it over your Flounders, 
and lerve away quick. 

r# 
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To drefs Flounders or Plaice with Garlick and Mus- 
tard. 

r | ' A K E Flounders or Plaice, that are very frefh, 
cut all the Fins and Tails, then take out the 
•Guts and wipe them very clean, they muft not be 
at all wafhed } then with your Knife Icore them on 
both Sides very groflyj then take the Tops of 
Thyme, and cut them very imall, and take a lirtle 
Salt, Mace, Nutmeg, ann mingle the Thyme and 
thole together, and leafon the Flounders, lay them 
on a Gridiron and bafte them with Oil or Butter, let 
not the Fire be too hot 5 when that Side next the 
Fire is brown, turn it, bade it on both Sides till you 
have broiled therr. brown, when they are enough 
make your Sauce with Muftard, according to your 
liking, fix Anchovies diffolved very well, about half 
Pound of Butter drawn up with Garlick, Vinegar, 
or bruiled Garlick in other Vinegar, rub the Bottom 
of your Dish with Garlick, lo put your Sauce to 
them, and fervethemj you may fry them if you 
pleale. 

A Pricafey of great Plaice or Flounders. 

R U N your Knife all along upon the Bone, on 
the Back-Sides, from Head to Tail, and take 
the Bone clear out 5 then cut your Plaice in fix Col- 
lops, dry them very well from the Water, fprinkle 
them with Salt, and flour them well, and fry them 
in a very hot Pan of Beef-Dripping, lo that they 
may be crifp 5 take them out of the Pan and keep 
them very warm before the Fircj then make clean 
the Pan, and put into it Oyllers and their Liquor, 
feme \Miite\\ine, the Meat out of the Shell of a 
Crab or two: Mince half the Oyllers, feme grated 
Nutmeg, three Anchovies j let all theleftew up to- 
gether, then put in half a Pound of Butter, and 
put in your Plaice or Flounders, and tols them 

well 
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well together, and difh them on Sippets, and pour 
the Sauce over thf-m. Garnijfh the Difh with 
Yolks of hard Egos minced, and fliced Lemon. 
After this Manner do Salmon, or any firm Fifh. 

Another Way to drefs Flounders. 

H Aving flead off the black Skin, and {cored the 
Filh over on that Side with a Knife, lay 
them on a Difh, and pour on them lome Vine- 
gar, and ftrew good Store of Salt, let them lie 
for half an Hour 5 in the mean Time let on the 
Fire lome Water and a little White Wine, Garlick, 
and Sweet Herbs, as you pleale, putting into it the 
Vinegar and Salt wherein they lay, when it boils 
put in the biggeft Fifh, then the next, ’till all be 
in 5 when they are boiled take them out, and drain 
them very well, then draw fome l'weet Butter thick, 
and mix with -it lome Anchovies fhred lmall, 
which being diffolved in the Butter, pour it on the 
Fifh, ftrewing a little fliced Nutmeg, and minced 
Oranges and Barberries. 

To boil Flounders or Plaice. 

P U T Salt, whole Spice, White- Wine, and a 
Bunch of fweet Herbs into your W ater ; when 
it boils put in a little Vinegar, for that will make 
the Fifh crifpj let it boil apace before you put in 
your Fifh 5 let them boil ’till they fwim 5 then 
take them up, and drain them well 5 take a little 
of the Liquor, put into it fome Buttery two or 
three Anchovies, and lome Capers 5 let it over 
the Fire, and beat it up thick $ then pour it 
over the Difh, with Parfley, Capers, Orange and 
Lemon. 
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Another Way. 

B OIL lweet Herbs, Tops of Rofemary, Thyme, 
Winter Savoury, and fweet Marjoram, pickt 
Parfley, and a little whole Mace, in W hite.-W ine 
and Water, of each an equal Quantity ; when they 
have boiled for iome Time, then put in your 
Flounders, skim them well, then put in the Cruft 
of a French Roll, a Quarter of a Pound of Butter $ 
lealon with Salt, Pepper, and Verjuice, and lerve 
it up hot. 

To fie vo Flounders. 

G E T large Flounders, and foore them ; then 
lay them in a Pan; pour round them a Pint 
of Sallad-Oil ; (lice two or three Races of Ginger 
over them, alio lome whole Cloves, and a Blade or 
two of Mace: Pour upon them a Pint of White- 
Wine Vinegar, mixed with a Pint of Claret ; add 
a Nutmeg lliced, two or three Onions cut, and a 
Bunch of lweet Herbs; Stew all thele together, 
mince a Handful of Parfley fmall, put it in a little 
before they are ftewed enough, lay Sippets in the 
Difh, put in your Fifh, pour on the ftewed Li- 
quor; gamifh with green Parfley and Slices of 
Lemon. 

Another Way. 

T AKE fmall Flounders, clean them, cut 
them a-crols in the Middle, and place thele 
Halves Heads and Tails in your Stew-pan, with as 
much W'ater as will cover them ; put into the Li- 
quor a Blade of Mace, fome Salt, a Bit of Lemon- 
peel, and a Spoonful of Lemon-juice ; mix toge- 
ther lome Crumbs of Bread, Sait, Pepper, Nut- 
meg, Thyme, and Onion, flared very fine, and 
Jlrew thele over your Fifh, when enough ferve up 
hot ; garniih with ralp’d Bread and lliced Lemon. 

7 # 
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To make a Flounder or Plaice Pye. 

W HEN they are drawn and wafhid, cut off* 
their Fins, and lcore them, then leafon them 
with Salt, Pepper, Nutmeg, and Mace j mirce 
fome Leeks very fmall, and ftrew them over the 
Bottom of the Pye $ then lay on your Flounders, 
anti lay upon them the Meat of the Tails and 
Claws of Lobftcrs, cut into imall Pieces, the 
Yolks of hard Eggs, and Onions j then lay on 
Butter, dole up your Pye, and bake it 5 when it 
is done, mince Parlley very Imall, put it into 
White-VVine, the Meat of the Body of a Lobiicr, 
the Yolk of an Egg, and fome drawn Butter, fhakc 
thele together in the Pye, and ierve it up hot. 

SALT-FISH. 

To fry Salt-Fifh. 

H Aving water’d the Tail of the Salt-Fifh ’till 
it is very frefh, cut it in Slices, or fry it 
whole, as you pleafe ; when you have dry’d it 
well, drudge it with Flour, fry it in clarified But* 
ter ’till it is brown, and ierve it up dry, with no- 
thing but fry’d Parfley. 

To farce the Tail of a Salt-Fifh. 

M INCE the Flefh of a Carp, and half the 
Quantity of the Flefh of an Eel together, 
with MuJhrooms, and add to them Cream, and 
the Yolks of three or four Eggs raw $ fealon them 
with Salt, Penper, Spices, Cives, Parfley, and iweet 
Herbs minceo, mingle all theie well together, and 
pound them in a Mortar with iweet Butter. Boil 
the Salt-Fifh Tail, take out the Flefh in Flakes, 
keep the Bone whole, with the End of the Tail 

N 1 hang- 
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hanging to it. Then brown lome Butter with 
Flour in a Sauce-pan, and tols up lome Mush- 
rooms and Truffles in it 3 put in a little Fifh- 
Broth to moiften them, let them Hand a little 
while to fimtner 3 then skim off all the Fat, and add 
to the Ragoo the Flakes of your Salt-Fifh, with 
the Milts of Carps 3 put in lome Crawfifh Cull is 
to bind it, and let it by to cool. Lay the Bone 
of your Salt-Fifh, with the Tail, in a Difh or 
Pafty-pan, and lay your Filh about it in the 
Shape of a Salt-Fifh ’s Tail 3 make round it a Rim 
two or three Inches high, pour your Ragoo into it, 
and cover it with lome Farce of Carps, &c. fmooth 
it over with a Knife dipt in beaten Egg 3 pour 
over it melted Butter, drudge it with grated Bread, 
and let it in an Oven ’till it is of a fine Colour, 
and lerve it up for a firft Courfc. 

If it be but a Pally-pan, thin Slices of Bread 
mull be laid under it, to prevent it from flicking to 
the Pan 5 and that you may Hide it the eafier out 
of the Pafty-pan into the Difh you intend to lerve 
it in. 

To drcft Salt-Fifh a la Saint e Menehout. 

T AKE a Couple of Tails of Salt-Fifh, put 
them into boiling Water, and when they 
are boiled, divide them into Stakes as large as you 
can. In the mean Time make a Sauce for them 
thus 3 take a Stew-pan, put in it lome lweet 
Butter, a Pinch of Flour, fet it over a Stove 3 put 
in alio lome Cream, Pepper and Nutmeg, Capers, 
Mufhrooms, Truffles, and Parflcy Hired 3 when 
thele have fimmered together for lome Time over 
" a Stove, let it by to cool, while you make a Halh 
of Carp in the Manner following : Take a Carp, 
Icale, skin, and bone it, hafh the Flesh, put it into 
a Sauce-pan, and dry it a little over the Fire ’till it 
grows white 3 then take it out, put to it a few , 
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Mushrooms and Truffles, Tome Cives and Parfley, 
all minced very fine, and mixed well together. 
Then fet a Sauce-pan over a Stove, with a good 
Piece of fresh Butter in it, ‘brown it with Flour 5 
then put your Hash into it, feafon with Salt, 
Pepper, and a Slice of two of Lemon j let it have 
two or three Turns over the Fire 5 then moiften it 
well with Fish Broth, and thicken it with three 
Spoonfuls of Crawfish, or other Fish-Cullis. When 
this Hash is made, put it into a Pish. Garnish 
the Brims all round with your Salt-fish, but lay 
them not fo as to cover the Hafh in the Middle ; 
ftrew over the whole Crumb-Bread, crumbled very 
fine, fet it in an Oven to brown, and ferve it up 
hot for a firft Courfe. 

To drefs Salt-Fi/h a la Mountizeur. 

P ICK the Flesh of a Carp from the Bones, and 
clear from the Skin, mince it fmall $ put a 
Stew-pan over a Stove with a good Quantity of 
Butter, and five or fix whole Onions when the 
Butter is melted put in the minced Carp 5 feafon 
it with Nutmeg and Pepper. In the mean Time 
boil your Salt-Fish, pick the Flesh of that from 
the Skin and Bones, and mince rhat very imall 
with two, or four Rolls fbaked in Milk very thick 5 
mix all thele together with a Piece of fresh Butter, 
and lome Nutmeg 5 when you have done this, 
Ipread your Cod as long as the Size of your Difh 
will allow ; lay on the Difh fome of the minced 
Fish ; lay the whole Cod in the Middle of the Dish j 
lay lome of your minc’d Fish about it ; lay upon 
it Oyfters, pour over it melted Butter, ftrevv over 
it fome grated Bread, and fet it under a baking 
Cover, or in an Oven. Make a Sauce for it of 
iJutter, Milk, and Nutmeg ; pour a little over the 
Fish when it comes out of the Oven, put the reft 
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in a Ba'fon or Porringer, and ferve it up hot for a 

firft Courfe. 



S O A L s. 

Soals, with a Ragoo of Crawfijb. 

T AKE fome Soals, and having gutted, {craped, 
wafhed and dry’d them, cut off the Heads 
and the Tails 5 flit them along the Back and take 
out the Bones. Take a fmall Soal and bone it, lay 
the Flefh on a Table, with a little Parfley and 
Cives, iome Nlufhrooms, the Yolks of three or 
four raw Fggs, the Bignefs of an Egg of Bread 
foaked in Cream, and frefh Butter in Proportion 5 
ieafon this with Salt 1 , -Pepper, {weet Herbs, and a 
little Spice, mince it all-well together, and pound it 
in a Mortar, then farce your Soals with it. Rub 
the Bottom of a Difh, or Pafty-pan, over with But- 
ter, ieafon it with Salt, Pepper, a very little fweet 
Herbs, and minced Parfley, together with a Couple 
of whole Leeks $ then turn in the Soals, the farced 
Side downwards, and ieaion the uppermoft Side 
with Salt, Pepper, andNutmeg} fprinklethem over 
with melted Butter, drudge rhem flightly with 
Bread crumbed very fine, and let them to bake in the 
Oven, or under a baking Cover ; when they are 
done enough, and of a fine Colour, lay them in a 
Difh, and pour a Ragoo of Crawfifh upon them. 
We likewiie ierve them with a Ragoo of Oyfters, 
or of Mufhrooms or Truffles. 

To drefs Soals in Champaign Wine. 

G E T iome middle-fiz’d Soals, and having gut- 
ted, and icaled them, cut off the Head and 
Tail, and the Fins all round them j lay them in a 
Stew-pan, ieaion them with Salt, Pepper, an Onion 

ftuck 



Digitized by Googl 




^Lady’s Companion. 183 

Buck with Cloves, a Bunch of l'weet Herbs, fome 
whole Cives, minced Parfley, and Slices of Le- 
mon: Pour on them a Pint of Champaign Wine, 
and a little Fifh-Broth ; to which add a Lump of 
Butter, andlome Crumbs of Bread grated very fine 5 
fet all this over a Stove with a quick Fire. VS hen 
the Soals are enough ftewed, and the Liquor is 
wafted away as it ought, thicken it with a brown 
Cullis, or with one of Crawfifh : Lay the Soals 
handiomely on a Dilh, pour the Sauce upon them, 
and ferve them warm for firft Courie. 



To marinate Soals. 



L E T large Soals be well wafhed, skinn’d, and 
dry’d ; that done, beat them with a Rolling- 
pin, and dip them on both Sides in the Yolks of 
Eggs temper’d with Flour: Then putting your Fi/h 
into a Frying-pan, with as much Florence Oil as will 
cover them, fry them ’till they are brown, and come 
to a bright yellow Colour. At that Inftant, take 
them up, drain them on a Plate, and fet them by to 
cool. For the Pickle take White-Wine Vinegar well 
boiled with Salt, Pepper, Nutmeg, Cloves, and 
Mace : It is requifite to turn the Liquor into a broad 
earthen Pan, that the Fifh may lye at full Length, 
and the Difh is to be garni jhed with Flovvers, Fen- 
nel, and Lemon-peel. 

A Surtout of Soals. 



Y O U muft make a Farce of theFlefh of a Carp 
and an Eel, as follows : Mince it on a Table 
with fome Mufhrooms, Parfley, and Cives j feafon 
the whole with Salt, Pepper, a little fweet Herbs, 
and Spice, and put it into a Mortar ; take the Big- 
neisof two Eggs of the Crumb of Bread, put it in- 
to a Sauce-Pan, with fome Cream or Milk, and 
boil it over a Stove; w'hcn it comes to be half 
thickened, put in the Yolks of two Eggs, ftir them 
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well about in it, and when it is boiled very thick, 
take it oft' and let it a cooling: Mean while, the 
Farce being well pounded, add to it as much But- 
ter as your.Diicretion thinks fit, three or four Yolks 
of raw Eggs, and the Bread Cream ; pound the 
whole again together, then take it out of the Mor- 
tar : Fry two or three Soals, and when they are 
fried, raile up the Flefh in long Flakes or Slices; 
fet a Sauce-pan over a Stove with a Lump of Butter, 
a Handful of lmall Mulhrooms, and iome Truffles 
cut in Slices; tofs them up, moiften them with a 
little Broth, fealon the whole with Salt, Pepper, 
and a Bunch of fweet Herbs, and boil it; when it 
is enough boiled, take the Fat clean off ; and having 
bound the Sauce with a brown Cullis, or one of 
Crawfifh, put in the Slices or Flakes of your Soals, 
and let them fimmer over a gentle Fire, then take 
them off and iet them a cooling: Take a Silver 
Difh, fpread the Bottom of it with fome of the 
Farce round it ; when your Ragoo of Soals is cold, 
pour it into the Difh, and cover it with fome of the 
lame Farce ; dip a broad Knife in beaten Eggs, and 
rub it gently over the Farce to make it lie lmooth ; 
lay all round it fome thin Slices of Bread, fprinkle 
it over with melted Butter, drudge it with very fine 
Crumbs of Bread, and fet^t to bake in an Oven; 
when it is baked and of a fine Colour, take it out 
of the Oven, clear it well of the Fat, wipe the 
Brims of the Difh very jlean, and ferve it hot for 
the firft Courle. 

Note , We make all Sorts of Surtouts of Fifh, in 
the fame Manner, that is to fay, always with the 
lame Farce; it is only the Ragoo you put in that 
makes the Difference and gives the Name to it. 



To 
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To boil Soals. 

F LEA and draw your Soals, then boil them in 
Vinegar, White-Wine, Salt, and Mace, but 
make the" Liquor boil before you put in the Soals; 
when they are enough, dim them on Sippets, 
garnifh with Slices of Lemon, whole Mace, Goole- 
berries, Barberries, or Grapes ; run the Fifh over 
with Butter beat up thick with the Juice of-Oranges; 
and you may lay dew’d Oyfters over the Soals. 

Another Way. 

H Aving flea’d and drawn them, fcore them on 
one Side with a Knife, lay them in a Difh, 
and pour on them lome Vinegar and Salt, then let 
them lie in it for half an Hour; in the mean Time, 
fet lome Water on the Fire with White-Wine, Salt, 
half a Dozen Cloves of Garlick, and a Bunch of 
iweet Herbs; when the Liquor boils, put in your 
Soals, and pour in the Vinegar and Salt that they 
lay to deep in ; when they are boiled, drain them 
well, and beat up Butter very thick and put in lome 
Anchovies minced very lmall, and diflolve them; 
difh your Fish, pour on the Sauce, drew on a little 
grated Nutmeg, and Orange minced, and mix it 
with the Butter. 

To drefs Soals with Cucumbers. 

A FTER having fealed, gutted, and dry’d 
your Soals, Hit them down the Back and fry 
them, cut off their Heads and the Ends of their 
Tails, and let them to drain ; cut three or four Cu- 
cumbers into Dice, lay them for two Hours in a Ma- 
rinade of Vinegar, Salt, Pepper, and an Onion cut 
in Slices, turn them often, and when they have lain 
the Time, dry them with a Linnen Cloth, put But- 
ter into a Sauce-pah, melt it, put in the Cucumbers, 
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brown them, then put in Fish-Broth to moiften 
than, let them over a gentle Fire, and let them fim- 
mer a little $ when they are enough, clear off all 
the Fat, and put in a brown Cullis to bind it, or 
elle a Brown made of fry’d Flour, put the fry’d Soals 
into the Sauce-pan to the Cucumbers j let them fim- 
mer a while then dish them, pour the Ragoo over 
them, and ierve them up. 

To drefs Soals in Fricandos. 

S C RAPE, gut, wash and dry your Soals $ 
cut off their Heads, Tails, and Fins, quite 
round them ; then flea off the upper Skins, and 
lard them with fmall Lardoons and flour them 5 
then let a Stew-pan over the Fire with a little melted 
Bacon, and when it is hot, lay in the Soals one by 
one, and brown them ; when they are come to a 
good Colour, take them up. Mince Mushrooms, 
or Truffles lmall, put them into a Dish with an 
equal Quantity of Cullis of Veal, and Ham, and 
JKifence of Ham 5 then lay the Soals in the Dish 
the larded Sides uppermoft} lay another Dish over 
them, and let them fimmer awhile over a gentle 
Fire$ when they are done enough, take off the 
Soals, pour the Cullis into the Dish you defign to 
Ierve in, Iquecze in the Juice of a Lemon, lay your 
Soals on the Cullis, and Ierve them up hot. 

To fry Soals. 

U T your Soals, wash them, dry them with a 
Cloth, drudge them with Flour, and fry them 
brown in clarified Butter $ then drain them well, 
lay a Napkin in a Dish, lay them upon it with 
fry’d Parfley, and Ierve them up hot for a firft 
Courle. They are commonly eaten with Salt, Pep- 
per, and the Juice of Lemon or Orange. 



Another 
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Anetber Way. 

C U T open your Soals on the Back and both 
Sides, and bone them ’till the whole Flesh ap- 
pears, and drudge them with Flour, and fry them 
with clarified Butter. Then garnish them with the 
Flesh of other Soals, and make a white Sauce with 
an Anchovy and Capers, or Robart Sauce, or elie a 
R agoo of Mushrooms, with Livers of Pikes, Arti- 
choke Bottoms chopt very fmall, and the Rocs of 
Carps, and fqueeze in the Juice of a Lemon when 
you lerve it up to Table. 

To fry Soals -with a brown Cullis. 

Y OURSoals being gutted, fcaled,wafli’d, and dried, 
flit them down the Back, and fry them ; then 
cut off their Heads; and the Ends of their Tails ; 
let dome Butter over the Fire in a Sauce-pan, with 
lome Cives and Parfley shred ; when it has flood a 
little, put in lome Fish-broth to moiften it ; put in 
alio iome Salt, and Pepper, let them dimmer for 
awhile, then put in a few Capers, and pour in dome 
brown Cullis to bind it, put the Soals into the 
Sauce, let them dimmer in it a little, then dish them, 
pour the Sauce over them and fen e them. 

Another Way to fry Soals. 

T A K E a Pair of large Soals, flea off their 
Skins on both Sides; fry them in iweet Sewet, 
ty’d up with Spice, Salt, and Bay-Leaves ; lay 
them in a Dish, and put to them Claret, Anchovies, 
and Butter ; lay another Dish over them, and let 
them over a Chafing-Dish of Coals; let them flew 
awhile, iqueeze in lome Juice of Lemon; garnifch 
with Orange or Lemon, and lerve them up. 



To 
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To roafi Soals. 

H Aving drawn them, skin and dry them, mince 
Winter-favoury, Thyme, iweet Marjoram, 
and a Sprig of Rofemary together 5 mix thele with 
Salt, grated Nutmeg, and leaion your Soals with 
them} having firft: larded them with fat fresh Eel, 
and laid them to deep for an Hour in White- W ine 
that has had Anchovies diflolved in it ; roaft them 
on a fmall Spit, fet under them the Dish W'herein 
they were fteeped, bafte them with Butter $ and 
when they are enough, boil up the Gravy and the 
Liquor in the Dish it dropped into together ; then 
dish them, pour the Sauce over them, lay on them 
Slices of Lemon, and ierve them up. 

To foufe Soals. 

S COTCH your Soals on the white Side thick, 
but not deep j boil them in White-Wine, Wine- 
Vinegar, Salt, dic’d Ginger, Cloves and Mace, 

K ft as much as will cover them ; when your Liquor 
>ils, put in your Soajs, then put in dic’d Onions, 
Winter-favoury, iweet Majjoram, Roiemary, Sage, 
Thyme, and Parfley-; when they are boil’d enough, 
fet them by to cool. 

To drefs Soals the Spanish Way. 

F R Y your Soals, and afterwards cut them into 
Fillets; make a Sauce for them of Champaign 
Wine, Salt, Pepper, a Couple of Cloves of Garlick, 
Thyme, and a Bay-Leaf Then ioak them bv 
Degrees in this Sauce, and garnish them with 
what you pleafe. 
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To fie vp Soals. 

T AKE a Pair of Soals, lard them with wa- 
ter’d fait Salmon, then lay them on a imooth 
Board, cut the Lard out of an equal Ixmgth ; on 
each Side let it be but short, then drudge the Fish 
with Flour, and fry them in Ale ’till they are half 
done 5 then lay them into a Dish with fix Spoonfuls 
of White- Wine, three of Wine Vinegar, three 
Ounces of Butter, and fome Slices of Orange and 
Lemon, with Salt and grated Nutmeg 5 lay another 
Dish over if, and let them (lew ; then dish them up 
withSlicesof Lemon; beaten Butter, and the Juice 
of Oranges. 

To drefs Soals a la Sainte Menehoute. 

G U T, ferape, wa/h, and dry your Soals, and 
cut off their Fins 5 boil a Quart of Milk, 
then put it into a Stew-pan, and put the Soals to 
it, with a good Lump of Butter; leafon it with 
Salt, Pepper, Spices, whole Gives, Bay-Leaves, 
fweet Banl, Parfley, and feme diced Onions ; put 
in your Soals, let them dew, when they are e- ' 
nough, take them out, rub them over with the 
Fat of their own Liquor, drudge them with 
grated Brbad, broil them on a Gridiron over a 

f entle Fire ; when they are enough, and finely 
rowned, lay a Napkin in a Diflg lay the Soals 
upon the Napkin, and ferve them up. You may, 
if you pleaie, fet a Saucer ofRamoIade in the 
Middle of the Dilh. 

To farce Soals with fweet Herbs. 

F R Y your Soals, let them ftand to cool, then 
make a Farce of fine Herbs, viz. Thyme, 
Savoury, fweet Bafil, Parfley, and Gives, all 
minced imall together, feafoned with Salt, Pepper, 
Nutmeg, and Cloves. Then drefs all thefe with a 
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good Piece of Butrer, take out the Bones of your 
Soals at the Top of the Back, and farce them with 
this Farce 5 then loak them in melted Butter, 
drudge them with grated Bread, broil them on a 
Gridiron, and bring them to a fine brown Colour 
with, a red-hot Iron j lerve them up with Lemons 
cut in Halves. 

LOBSTERS. 



To roafl Lobfters. 

H Aving run a fmall Bird-Spit thro’ the Lob- 
fters Belly, tie them faft to the Spit with 
Packthread, and when they are enough they will 
crackle $ lay a whole one, the largeft of all, in 
the Middle of the Difh j butter the reft in Shells, 
as in the Receipt below, with Pepper, Lemon, 
and an Anchovy diflblved in White- Wine ; mix the 
whole together, and lerve them up with Lemon 
and Oyfters. 

To roafl Lobfters alive. 

A FTER having tied them faft on the Spit, 
baftc them with Salt and W'atcr, ’till they 
look red, and then with Butter and Salt j let the 
Sauce be Anchovies diflblved in White-Wine, a 
little Pepper, and the Juice of a Lemon. 

To butter Lobfters. 

T AKE out the Meat, pick it fmall, and let it 
to ftew gently in a Sauce-pan over a Stove, 
with White- Wine, Salt, and a Blade of Mace ; when 
it is very hot, put to it iome Butter and Crumbs 
of Bread $ warm the Shells before the Fire, fill 
them with Meat, and lo lerve them up. 

To 
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To broil Lobfters. 

G E T Lobfters, boil them, then lay them on 
a Gridiron $ balte them either with Butter 
alone, or mixed with Vinegar 5 let them broil 
leilurely, and when you think they are enough, 
lerve them up with Butter and Vinegar beat thick, 
to which put lome grated Nutmeg, and 11 iced 
Lemon. 

To bake Lobfters. 

B OIL your Lobfters, let them ftand ’till they 
are cold 5 take the Meat out of the Shells ; 
ieafon it with Salt, Pepper, Ginger, Nutmeg, and 
Cinnamon 5 then lay it in a Pye } lay over it 
large Mace, Dates, and Lemons lliced, Yolks of 
hard Eggs, and Barberries} dole it up, and bake 
it 5 when it is baked, licjuor it with Butter, White- 
Wine, and Sugar, and ice it j lerve it up hot* 

To fry Lobfters. 

T AKE a boiled Lobfter, take out the Meat, 
(lice it long Ways, flour it, and fry it in 
fweet Butter, white and crifp } or roll it in a 
Batter made of Cream, Eggs, Flour, and Salt, and 
fry it } beat fome Butter up thick, with grated 
Nutmeg, Claret, and the Juice of Oranges. For 
Sauce, rub the Difti with an Onion, or Shalot, 
lay in the Lobfter, pour on the Sauce $ garnilh 
the Difh with Slices of Lemon and Orange, and 
lerve it up. 

To marinate Lobfters. 

P Arboil them, take out the Meat, and lard the 
Tails with a lalted Eel j then cut the Tails long- 
ways, and fry them in Oil ; then make a Sauce with 
White-Wine Vinegar, Salt, Pepper, Cloves, Mace, 

Axed 
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diced Ginger, Parfley, Sage, Winter-Savoury, 
iweet Marjoram, the Tops of Roiemary, 



and 

Thyme, and Bay-leaves $ "didi your Fifh, and 
pour Sauce upon them, and lay on them three 
Lemons diced, .and run it all over with Butter. 

To make a Patty of Lobfters. 

B OIL your Lobfters, and cut them into 
lmall Pieces $ take the ifnall Claws, and the 
Spawn, and beat them in a Marble Mortar ; add 
to them a Ladleful of Broth, or Gravy, with iome 
of the Cruft of a French Roll : Boil thele together, 
ftrain it to the Thicknels of Cream, and put one 
half of it to your Lobfters, and keep tne other 
half to be a Sauce for them when baked. Put 
to the Lobfters a Bit of Butter, about the Bignels 
of an Egg, iome Salt, and Pepper j put in half an 
Anchovy minced, and iqueeze in a Lemon $ fet 
this over the Fire juft ’till the Butter is melted j 
then let it by to cool : Then iheet your Tart- 
pan the Bignels of your Plate with a good fine 
Pafte, fuch as you ui'e for Tarts. Then put in 
your Lobfters, and cover your Patty with a Pafte : 
Set it in an Oven for three Quarters of an Hour, 
and when it is enough cut up the Lid j and 
draw up that half of your Sauce that you referv'd, 
with a little Butter, to the Thicknefs of Cream, 
and pour it into your Patty 5 iqueeze in a little 
Lemon, cut the Lid in two, and lay it on the 
Top, at about the Diftance of two Inches one 
from the other, and ierve it up hot. 

To pickle Lobfters. 

OIL them in Vinegar, White-Wine, and 
Salt ; then take them up ; then put into the 
Liquor all Sorts of iweet Herbs, iome whole Cloves, 
Pepper, and large Mace ; then put in your Lob- 
fters again, • boil them all together 5 put them up 

in 



B 



Digitized by Google 




The Lady’s Companion. 193 

in a Barrel or Veflel, that will juft hold them, 
and pour the Liquor upon them, and keep them 
for Ule. 



Another Wiiy. 

B O 1 L them in Water and Salt, ’till they will 
flip out of their Shells 5 then take the Tails 
out whole. Make a Pickle for them of Port-Wine 
and Water, an equal Quantity 5 put in a Sprig or two 
of Rofemary, Thyme, Savoury, a Couple of imall 
Cucumbers, Capers, and whole Mu/hrooms 5 put 
your Lobfters in this Pickle, and let them have a 
boil or two $ take them out, let them by to coob 
boil the Pickle a little more, let it ftand ’till coldj 
* then put both Lobfters and Pickle in a long Pot, 
and tye it up dole. 

To Jlcxv Lobfters. 

P U T the Meat of the Lobfter into a Stew-pan, 
with Vinegar, Claret, Butter, Salt, and Nut- 
meg 5 ftew it fomewhat dry, and then take it up, 
and lay it in a Difli ; pour Butter over it, and gar- 
tiifh it with Slices of Lemon. 

To drefs Crabs. 

H Aving taken out the Meat and cleanlcd it from 
the Skins, put it into a Stew-pan, with a Quar- 
ter of a Pint of White-W'ine, or Canary, lome 
Crumbs of White Bread, an Anchovy, and a little Nut- 
meg : Then letting them over a gentle Fire, flip in 
the Yolk of an Lgg, with a little beaten Pepper, 
and ftir all well together, in order to be lerved up 
for a fide Difh* 
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PERCHES. 

» 1 

Perches with Anchovy Sauce. 

G U T your Perches, and flew them in a Court* 
bouillon , as follows : Lay them into a Stew- 
pan with lome fliced Onion and Lemon, l'ome Par* 
iley, Cives, Bay-Leaves, Bafil, Cloves, Pepper, 
and Salt, two Glafles of White-Wine, a little Vi- 
negar, and as much Water as will cover them ; io 
ltew them over a Stove ; then take them off, and 
let them to cool a little in the Court-bouiflon : When 
they have flood a while take them out, skin them 
without breaking the'Flefh, lay them in a Difh, 
and cover them that they may not grow cold. 
Put fome ffefh Butter into a Sauce-pan, with a lit- 
tle Flour, a Couple of minced Anchovies, fome 
Capers, and a whole Leek, a Slice or two of Le- 
mon 5 the whole being leafoned with Salt, Pepper, 
and a little Nutmeg, add to it a little Water and 
Vinegar. Keep turning the Sauce over a Stove 
with a Spoon, and when the Butter is melted and 
thickened, take out the Leek and fliced Lemon, 
pour it on the Perches, and lerve them up for 
the firft Courfe. 

Perches with a Cullis of Crawf/b. 

S TEW your Perches in a Court-bouillon , skin 
them, and lay them in a Difh, as in the fore- 
going Receipt, make a Sauce as follows : Put the 
Quantity of two Eggs of frelh Butter into a Sauce- 
pan, with one minced Anchovy, fome Pepper, Salt, 
a little grated Nutmeg, a Pinch of Flour, a Drop 
or two of Water, and as much Vinegar, turn it 
over a Stove w f ith a Spoon $ when the Butter is 
melted, and a little thickened, put in lome 
...... Craw- 
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Crawfifh Cullis; pour this Sauce on your Perches, 
and ierve them for the ftrft Courfe. They tpay be 
ierved likewife with all Sorrs of Culliles as well 
as this. 

Perch drejfed in Fillets. 

C Leanfe Mufhrooms well, and beat them in a 
little Cream 5 then having cut your Perches 
into Fillets or Slices, the whole Length of the 
Body, dividing each Perch into four Pieces, mix 
them together, and boil them with a ^Thickening 
made of the Yolks of three Eggs, fome Nutmeg 
grated, a little Parfley fhred, and the Juice of a 
Lemon. Stir them very carefully that you do not 
break your Fillets 5 and when they are boiled 
enough, difli them, pour your Ragoo over them, 
and as much Parlley, with Slices of Lemon, &c. 

To fry Perches. 

A FTER having f craped off the Slime and 
Scales, wafh them in Salt and Water, gut 
them, and dry them in a Cloth 5 flour them and 
fry them in lweet Butter, ’till they are brown and 
crifp j then lay them in a warm Dilh before the 
Fire, and pour aw r ay that Butter : Take other frelh 
Butter, and fry in it a good deal of Parfley and 
Sage crifp : Lay thefe fry’d Herbs in your Fifli. 

In "the mean Time let an Anchovy be dilperfed in 
three or four Spoonfuls of icalding hot Spring-Wa- 
ter, and with them beat up lome Butter j pour 
this on your Perches 3 garniflx with Parfley, and 
Straw-berry-Leaves. 

To make a Ragoo of Perches. 

G U T your Perches, half broil them on a 
Gridiron, then take them up, and take off 
their Skins neatly $ then take a Sauce-pan, put in- 
to it a little FiJh-Broth, half a Pint of White-’ 

O 3 Wine, 
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To pot Trouts. 

LEAN and fcale your Trouts very well, 
wafh them in Vinegar, and Hit them down the 
Back, after which put Pepper and Salt into the Inci- 
fion, and on their Outfides, and let them lie upon a 
Difh three Hours 5 then lay them in an earthen 
glazed Pan, with Pieces of Butter upon them, and 
put them in an Oven two Hours, if they are Fifh of 
fourteen Inches long, or lels in Proportion, taking 
Care to tie fome Paper dole over the Pan. When 
this is done, take away from them all the Liquor, 
and put them into a Pot, and as loon as they are 
quite cold pour iome clarified Butter upon them, fo 
cover them ; and they will eat as well as potted 
Charrs. 

To foufe Trouts. 

"T"' A K E a Quart of Water, a Pint of White- 
Wine, and two Quarts of White-Wine Vine- 
gar, with Pepper, Salt, Nutmeg, Cinnamon and 
Mace, an Onion ltuck with Cloves, a little Lemon- 
peel, and a Faggot of Iweet Herbs; let thele boil 
together a little while, and put in your Trouts, and 
boil them according to their Bignels; then take them 
out of the Liquor to be cold, and put your Souce 
Liquor into a Stone-Jar to cool: lf’tisnot lharp 
add more Vinegar, and a little Salt, and keep your 
Fifh therein ; if you would have them hot, you 
may take them out of the above Soule, when enough, 
and take for Sauce, a little of the Liquor, fome 
White-Wine, an Anchovy walhed clean, and lome 
Mace, with Oyfters and Shrimps, and Butter kneaded 
in Flour. Garnilh with fried Siqelts, and fliced 
Lemon, and lerve it. 

You may do Salmon, Pike, Mullet, and moffc 
other Fifh the fame Way; only if you drels them 
to eat hot immediately, you may alter the Sauce 
if you pleafe. 

To 
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To make Virginia-Trouts. 

T AKE pickled Herrings, cut off* their Heads, 
and lay the Bodies two Days and Nights in 
Water $ then walking them well, ieaibn them with 
Pepper, Cinnamon, Cloves, Mace, and a little red 
Saunders : Afterwards lay them clofe in a Pot, with 
a little chopp’d Onion, ftrew’d over them, and call 
between every Layer. When you have done thus, 
put in a Pint of Claret, cover them with a double 
Paper ty’d on the Pot, and let them in an Oven 
with Houfhold Bread. They are to be eaten cold. 

To pickle Trouts. 

P U T all Sorts of Spice, and a Faggot of fweet 
Herbs into as much Water and Vinegar as will 
cover the Filh 5 boil theFilh in them ’till it is enough, 
let it lie in the Pickle ’till you are dilpos’d to eat it. 

To marinate Trouts, 

F R Y them in good Store of clarified Butter, 
Sewet, or Oil, ’till they are crilp, then lay 
them a draining in a Dilh ’till they arc cold ; then 
make a Marinade of White-Wine and Vinegar, of 
each an equal Quantity 5 put in Salt, whole Pepper, 
Nutmegs, Cloves, Mace, fliced Ginger, Winter ia- 
voury, l'weet Marjoram, Thyme, Rofemary, a 
Bay-Leaf, or a Couple of Onions $ boil thel'e toge- 
ther for a Quarter of an Hour, put your Fiffi into a 
Stew-pan, pour the Marinade to them hot, put in a 
Pint of Oil, and flice in a Lemon-peel • it will 
keep a Month covered with the Liquor j l'ervc them 
with Oil, Vinegar, and Lemon. 



To 
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To flew Trouts. 

H Aving put three or four Trouts in a Difh, with 
better than a Quarter of a Pint of White-Wine, 
and a Quarter of a Pound of Butter, with a little 
whole Mace 5 then mince Thyme, W inter-l'avoury, 
and Parfley together, and put to them ■ let them 
flew for a Quarter of an Hour, then mince the 
Yolk of an £gg, and put to your Trouts $ when' 
they are enough difh them, lay the Herbs on them $ 
pour the Liquor over them, and lerve them up. 

Another Way. 



W ASH them in Vinegar and Water, let 
them lie in it a little while • then put them 
into a Pan with a Cover $ add four or five Spoon- 
fuls of Vinegar, as much White-Wine, a good 
Quantity of Salt, a Stick of Cinnamon, lome 
whole Mace, a few Cloves, fome Sorrel, and a 



Faggot of i'weet Herbs i let this Pan into a Kettle 



Faggot 

of boiling Water, and keep it boiling for three 
Hours. 



Thus you may drels Salmon, Carps, Eels, &c. 



Another Way of drcjflng Trouts. 

Y O U muft take two or three good Trouts, 
gut them at the Gills, icrape them, and wipe 
them well j then lay them on a Drefler-board, heat 
a Fire-fhovel red hot, pals it over them lightly 
ieveral Times to harden them } then lard them 
with Slices of Bacon in Rows: Garnifh the Bottom 
of a Stew-pan w ith Bards of Bacon, lay the Trouts 
upon them, cover the Stew-pan, put Fire over and 
under it; you muft ftir them now and then, to 
k«ep them from flicking 5 when they are well co- 
loured, take away the Bacon, lay the Fifh to foak 
in good Gravy, a little Champaign Wine, and an 

Onion 
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Onion ftuck with Cloves ; ftew thefe gently toge- 
ther, and leafbn them in the Sauce pan : When a 
pretty deaf of the Liquor is Hewed away, and the 
Trouts are near enough, put Muflirooms, Truffles, 
and other Garnitures in Sealon, into Gammon El- 
fence, and make a Ragoo $ then difh. your Fifh, 
take away the Fat, pour your Ragoo about them j 
garni fh with Artichoke Bottoms, or Imall Trout 
Collops well larded, lerve them up. 



HADDOCK . 



To drcfi Haddock the Dutch Way. 

B EING fcaled and gutted, gafh them with 
a fharp Knife into the Back Bone on both 
Sides, and throw them into cold Water and Vine- 
gar. They will boil in lels than half an Hour, but 
that rauft be according to the Bignefs, only boil 
them ’till they will come from the Bone : Then for 
your Sauce take Turnips, cut them fmall as Yolks 
of Eggs, and boil them tender in Water and Salt: 
In Holland they boil them with the Fifh, and they 
take very little more boiling than they, becauie 
they are better than ours ; but if you boil Englifi 
Turnips, you muft boil them a little before you 
put in your Fifh $ but you muft not boil your Tur- 
nips l'o tender as if they were to eat with Beef or 
Mutton 5 then drain them from the Liquor, and 
put two or three Dozen of Turnips, according to 
the Bignels of your Difh, into a Pound of drawn 
Butter, and a little minced Parfley, lo put yoqr 
Haddocks into the Difh, and Sippets under them, 
and pour your Turnips and Sauce over them 5 throw 
a little minced Parfley about your Difh, l’o lerve it. 
You may do Whitings or Soais the lame Way. 

CHUBS. 
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CHUB S. 

To roaft a Chub. 

S CALE your Chub, wafh it well, and take 
out the Guts ; to that End, make a little Hole, 
as near the Gills as you can, and cleanle the Throat $ 
afterwards, having put lome Iweet Herbs into the 
Belly, tie the whole with two or three Splinfters to 
the Spit, and roaft it, bailing the lame often, with 
Vinegar, or Verjuice and Butter, mixed with good 
Store of Salt : By this Means, the watery Humour, 
with which all Chubs abound, is effectually dried 
up. A Tench may be dreffed after the lame 
Manner. < 

To broil a Chub. 

A FTER having fealed your Chub, ent off 
its Tail and Fins, walh it clean, and flit it 
thro’ the Middle ; then give it two or three Cuts 
or Scotches on the Back, with a Knife, and broil it 
on Wood-Coals 5 all the Time it is broiling, bafte 
it with Iweet Butter, mingled with a good deal of 
Salt, and a little Thyme Ihred very fmall. 

To boil a Chub. 

Y O U muft let a Kettle over the Fire, with 
Vinegar and Water, lb much as will cover 
the Fifh, and put Fennel therein, with good 
Store of Salt: As loon as the Water toils, flip in 
your Chub, being firft fealded, gutted, and cleanf- 
ed about the Throat : When it is enough, take it 
our, lay it on a Board to drain, and after an Hour’s 
lying thus, pick all the Fifh from the Bones : 
Then turn it into a Pewter Dilli, let over a Chafing 

Dilh 
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Difh of Coals, with melted Butter, and fend it 
very hot to the Table. 

STURGEON ; 

Of a Sturgeon, how it ought to he cured, for cold 
Meat , or drcjfcd hot for the Table. 

T H E Sturgeon is a Fifh. commonly found in 
the Northern Seas, but now and then we 
find them in our great Rivers, the Thames , the Se- 
vern, and the Tyne ; this Fifh is of a very large 
Size, even fometimes to meafure eighteen Feet m 
Length; they are in great Efteem when they are 
frefh taken, to be cut in Pieces of eight or, ten 
Pounds, and roafted or baked, befides to be pick- 
led and preferved for cold Treats ; and more- 
over, the Cavier, which is efleemed a Dainty is the 
Spawn of this Fifh. 

To cure or fickle Sturgeons from Hamborough. 

T AK E a Sturgeon, gut it, and clean it very 
well within Side with Salt and Water, and in 
the lame Manner clean the Outfide, wiping both 
very dry with coarl'e Cloths without taking any of 
the great Scales from it : Then take off the Head, 
the Fins, and Tail, and if there is any Spawn in 
it, lave it to be cured for Cavier; when this is 
done cut your Fifh into fmall Pieces of about four 
Pounds each, and take out the Bones as clean as 
poflible, and lay them in Salt and Water for 
twenty-four Hours, then dry them well with coarlc 
Cloths, and luch Pieces as want to be rolled up tie 
them dole with bafs Strings, that is, the Strings of 
Bark, which compolethe bals Mats, fuch as the Gar- 
deners ule, for that being flat, like Tape, w ill keep 
the Fifh clofe in the boiling, which w’ould othcrwile 
break if it was tied with Packthread ; ltrew fome Salt 

over 
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over the Pieces, and let them lie there three Days, 
then provide a Piece of Wicker made flat, and wide as 
the Copper or Cauldron you boil your Filh in, w ith 
two or three Strings tied to the Edges, the Ends of 
which fhould hang over the Fudges of the Copper : 
The Pans w r e generally boil ourFifh in, are lhallow 
and very broad : Then make the following Pickle, 
viz. One Gallon of Vinegar to four Gallons of Wa- 
ter, and to that Quantity put four Pounds of Salt. 
W hen this boils, put .in your Filb ; when it is boiled 
enough, take it out, and lay it in Angle Pieces, up- 
on Hurdles, to drain, or upon luch Boards as will 
not give any extraordinary Tafteto the Fifhj lome 
will boil in this Pickle a Quarter of a Pound of 
whole black Pepper. 

When your Fifh is quite cold, lay it in clean Tubs, 
which are called Kits, and cover it with the Liquor 
it was boiled in, and clofe it up, to be kept for 
Ufe. 

If at any Time you perceive the Liquor to grow 
mouldy or begin to mother, pals it thro* a Sieve ; 
add lome frelh Vinegar to it, and boil it ; and when 
it is quite cold, wafli your Filh in lome of it, and 
lay your Pieces a frcfli in the Tub, covering them 
with Liquor as before, and it will keep good ieve- 
r 

V inegar. 

To prepare the Cavier , or Spawn , of the Sturgeon. 

W A S H it well in Vinegar and W T ater, and 
then lay it in Salt ahd W ater two or three 
Days j then boil it in fre/h Water and Salt; and 
wjten it is cold put it up for Ufe. This is eaten 
upon Toafts of White Bread, with a little Oil. 



r* 



al Months. This is generally eaten with Oil and 
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To Yoaft a Piece of frejb Sturgeon. 

G ET a Piece of frefh Sturgeon of about eight 
or ten Pounds : Let it lie in Water and Salt, 
fix or eight Hours, with its Scales on j then fallen it 
on the Spit, and bafte it well with Butter for a 
Quarter of an Hour, and after that drudge it with 
grated Bread, Flour, fome Nutmeg, a little Mace, 

S owder’d Pepper, and Salt, and fome lweet Herbs 
ryed and powder’d, continuing drudging and baft* 
ing it ’till it is enough ; then lerve it up with 
the following Sauce, viz. One Pint of thin Gravy 
and Oyfter-Liquor, with iome Horle-Radilh, Le- 
mon-peel, a Bunch of fweet Herbs, lbme whole 
Pepper and a few Blades of Mace, with a whole 
Onion, an Anchovy, a Spoonful or two of Liquid 
Katchup, or fome Liquor of pickled Wallnuts, 
with half a Pint of White-Wine, llrain it off and 
put in as much Butter as will thicken it 5 to this 
put Oyfters parboiled, Shrimps, or Prawns pick’d, 
or the Infide of a Crab, which will make the lame 
Sauce very rich 5 then garnifti with fryed Oyfters, 
Lemon lliced, butter’d Crabs, and fryed Bread cut 
in handlome Figures, and pickled Mulhrooms. 

N. B. If you have no Katchup you may ulc 
Mulhroom-Gravy, or lbme of the travelling Sauce 
mentioned in this Book, or elle a imall Tea Spoon- 
ful of the dry Pocket Sauce. 

To roafi a Fillet or Collar of Sturgeon. 

T A K E a Piece of fre/h Sturgeon, gut it, take 
out the Bones, and cut the flelhy Part in 
Lengths, about leven or eight Inches ; then provide 
iome Shrimps, chopp’d very Imall, with Oyfters $ lome 
Crumbs of Bread, and luch Sealoning of Spice as 
you like, with a little Lemon-peel grated 5 when this 
is done, butter one Side of your Fifh, and ftrew 
iome of your Mixture upon it$ then begin to roll 

it 
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it up, as dole as poffible, and when the firffc 
Piece is rolled up, tnen roll upon that another, 
prepared as before, and bind it round with a nar- 
row Fillet, leaving as much of the Fifh apparent 
as may be* but you muft remark, that the Roll 
/hould not be above four Inches and a half thick 5 
for elle one Part would be done enough before the 
Infide was hardly warmed * therefore, we have 
fometimes parboiled the infide Roll before we be- 
gin to roll it. 

When it is at the Fire bafte it well with Butter* 
and drudge it with lifted Rafpings of Bread; 
Serve it with the fame Sauce as directed for the 
former. , 

A Piece of Jr e/b Sturgeoti boiled. 

C LEAN your Sturgeon, prepare as much 
Liquor to boil it in as will cover it ; that is,- 
take a Pint of Vinegar to about two Quarts of 
Water, a Stick of Horfe-Radifh, two or three 
Bits of Lemon-peel, lome whole Pepper, a Bay, 
Leaf or two, and a fmall Handful of Salt, boil 
your Fifh in this, ’till it is enough, and lerve it ^ 
with the following Sauce : 

Melt a Pound of Butter, then add fome Anchovy 
Liquor, fome Oyfter Liquor, White-W ine,fomeKatch- 
up boiled together, with whole Pepper, and Mace 
ftrained* put to this the Body of a Crab, and 
lerve it with a little Lemon Juice. You may 
likewife put in fome Shrimps, the Tails of Lobfters 
cut to Pieces, ftewed Oyfters or Crawfifh, cut into 
fmall Pieces. Garnilh with pickled Mufhrooms, 
and roafted, or, fryed Oyfters, Lemon lliced, and 
Horfe-Radifh feraped. 



A ' 
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A Ragoo of Sturgeon. 

Y OUR Sturgeon being cqt into Pieces, and 
thole Pieces larded, flour them a little, in or- 
der to fry them brown with Lard : As loon as 
they are come to a Colour, flip them into a Stew’- 
pan, with good Gravy, lweet Herbs, lome Slices 
of Lemon, Truffles, Muflirooms, Veal Sweetbreads, 
and a good Cullis: Afterwards, the whole Mels 
being well cleared from the Fat, put in a Drop of 
Verjuice, and lerve it hot. 

To fry Sturgeon. 

T AKEa Rand of frefli Sturgeon, and cut it 
into Slices, about half an Inch thick, hafh 
it, and fry it brown in clarified Butter ■ when it is 
fried it will look as if it was ribbed $ then take up 
the Sturgeon, clean the Pan, and put in l'ome 
Claret, Salt, an Anchovy, and beaten Saffron, put 
in your Sturgeon, fry it again in thele, and when 
half the Liquor is walled, put in a Piece of But- 
ter, Nutmeg, and Ginger grated, and Lemon min- 
ced ; rub the Dilh with a Clove of Garlick, difix 
it, garnifh the Dilh with Lemon. 

To farce and lake a Sturgeon. 



C U T a Rand of Sturgeon into Pieces about 
the Bignefs of Wallnuts, mince it with frelh 
Eel, favoury Herbs, Penny-royal, and green Onions, 
•mix it with grated Bread $ feafon it with Salt, 
Pepper, and Nutmeg, add Currants, Gooieber- 
ries, and Eggs$ mix thele all well together, and 
make them into Balls, and lay on them whole Mace, 
Yolks of hard Eggs, Barberries, Chefnuts, and 
Butter, fill your Pye with thele, bake it, when it 
is done, liquor it with Butter and Verjuice of 
'Grapes. 

P To 
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To drefs Sturgeon in Haricot xo'.tb Turnips. 

B OIL your Sturgeon in Water, with Salt, 
Pepper, Cloves, Onions, and Thyme $ and 
you may pour in iome Broth, and then you mull 
fry your Sturgeon brown with Lard. Then you 
mult clear it from the Fat, and put it into a Cul- 
lis that you have ready prepared, with Turnips, 
and a little Gammon cut into Slices, or chopp’d 
Imall $ it may be lerved with Lemon-juice, and let 
out with Marinade, or iome other Garniture. 

To drefs Sturgeon a la Sante Menehout. 

C U T your Sturgeon into thick Slices, and flew 
them leilurely in Milk, White-Wine, a little 
melted Lard, witn a Bay-leaf^ and all well lea- 
loned with the ufual Sealoningsj then take them 
our, drudge them with grated Bread, and broil 
them on a Gridiron, and lerve them up upon a 
Sauce of Anchovies, Capers, Chibbols, and Parfley 
Hired a-part, good Gravy, a Clove of Garlick, 
and a Drop of Oil. 

To Marinate Sturgeon. 

/ 

L E T your Sturgeon be frefh, cut it into Joles 
and Rands, wafh it well, wipe it dry, flour 
it, and fry it in four Gallons of Rape-Oil clarified $ 
when it is fry’d brown and crii'p, put it into Trays, 
then pack your Sturgeon in them in the fame Man- 
ner that you do boiled Sturgeon that is kept in 
Pickle : Then make a Marinade or Pickle with 
two Gallons of White- W'ine, and three Gallons of 
W hite- W ine Vinegar, with half a Dozen Handfuls 
of Salt, three Ounces of 11 iced Ginger, fix Ounces 
of whole Pepper, and four Ounces of whole Mace • 
pur the Sturgeon into your Casks or Veffels, pour 
the Pickle upon them 5 and when you lerve it, do 

it 
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it with lome of its own Pickle, the Spices on it, 
and Slices of Lemon. 

To pickle Sturgeon. 

T AKE a Sturgeon, draw it $ if it be a Fe- 
male, keep the Spawn to make Cavier ; 
fplit it down the Back, cut ahe Joles to the Body- 
ward, cut your firft and lecond Rand very fair, cut- 
ting the Tail-piece leaft 5 bind the Pieces dole with 
Tape, or Flag 5 lealon them very well with Salt, 
boil th em for an Hour and half, skim off the Oil 
all that Time, and keep lupplying the Liquor with 
hot Water as it boils away, or eli'e the Sturgeon 
will be rally. 

To foufe Sturgeon. 

D R A W the Sturgeon, and divide it down the 
Back in equal Sides and Rands, put it into 
a Tub with Water and Salt, walh and cleanle it 
well, bind it up with Tape, or Flag, and boil it 
in W'ater, Vinegar, and Salt, but take Care not to 
boil it too tender, take it up, and lay it to cool, 
then pack it up dole with the Liquor it was boiled 
in. 

To make Welch Sturgeon. 

S Eafon a Leg of Beef with Salt, White Pepper, 
beaten Mace, Sweet-Marjoram, Winter Sa- 
voury, Thyme, Penny-royal, and Parfley, ihred 
imall ; lome Lemon-peel, and a Imall Onion j bone 
a Neat’s- Foot, and cut it into Dice, or Diamond- 
wile, and lay it fo together in the Pan $ put to 
it as much Water as will juft cover it, let it into 
an Oven, and bake it ’till it is tender $ make a 
Dinner of it, then pick it all out of the Liquor, 
clean from the Bones, and when it is cold, ihrea 
it very fmall with Beef Sewet $ then pound it in a 
Stone Mortar, and fqueeze it into a Venilon Pot, 

P 2 and 
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a nd put to it the Fat that came off when it wa» 
flrft baked, and fet it into a cool Oven for an 
Hour. 

\ . ROACHES. 

Roaches Ragoo'J. 

B ROIL the Roaches on a Gridiron after they 
have been foaked in Butter: Fry the Livers 
in a Pan with a little Butter, in order to be beaten 
in a Mortar, and pafled thro’ the Strainer : Then 
put a Cullis to your Fifh, fealon’d with Salt, 
White Pepper, and Orange or Lemon-juice ; before 
they are drefled rub the I)ifh with a Shalot, or a 
Clove of Garlick. 

To toil Roaches. 

S CALE, draw, wafli, and cleanfe your Roaches 
well, wipe them dry with a Cloth, give them 
three or four Scotches with a Knife to the Bone, 
only on one Side: Then put into a Stew-pan as 
much ftale Beer, Vinegar, and Water, with a 
little White-Wine, as will cover the Fifh: Then 
put in a Handful of Salt, a Bunch of Rofemary, 
W inter -favoury, Thyme, and Parfley, and a 
Handful of Horfe-Radifh Root flic’d 5 then let the 
Stew-pan over a quick wooden Fire, and boil the 
Liquor up to a Height. 

To fry Roaches. 

G U T, fcale, and wafli them in Salt and Wa- 
ter, and wipe them clean with a Napkin; 
then flour them and fry them in frefh Butter ’till 
they are brown and crifp; then take them out, and 
lay them in a heated Dilh; fet them before the Fire 
to keep ; pour off the Butter you fry’d them in. 

Then 
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Then in other Butter fry Sage and Parfley crifp, 
and lay them on your Roaches. In the mean time, 
let jome Butter he beaten up with a few Spoonfuls 
of fcalding hot Water, in which an Anchovy has 
been diflblved, and pour this Sauce over your Roaches. 
Garni (h the Difh with Parfley and Strawberry- 
Lea vesj and lerve it up. 

To marinate Roaches. 

G E T Roaches, fleep them in Oil, Wine, and 
Lemon-juice, and other ufual Seaionings, then 
bread them well, and bake them in a gentle Oven, 
fo as they may take a fine Colour: Afterwards they 
are to be neatly drefled in a Difh, and gamilhea 
with fried Bread, and green Parfley. 

SHADS. I 

To broil Shads. 

T HESE Fi/h are to be well fcal’d and cut : 
Afterwards, having rubbed them with Butter 
and Salt, broil them on a Gridiron, ’till they come 
to a fine Colour: They are to be di/hed with Sorrel 
and Cream, adding Parfley, Chervil, Chibbol, 
Salt, Pepper, Nutmeg, and fweet Butter: They 
may alfo be ferved up with a Ragoo of Mufhrooms, 
or a' brown Sauce with Capers. 

To boil Shads. 

H Aving fcaled and cut them, let them boil in 
White-Wine, with Vinegar, Salt, Pepper, 
Cloves, a Bay Leaf, Onions, and green Lemon, 
and lend them to the Table on a Napkin. 

P 3 * To 
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To drefs a Shad au Court-bouillon. 

A FTER having fcal’d and Icor’d it, boil it 
in White- Wine with a little Vinegar, Salt, 
Pepper, Bay Leaf, Onions ltuck with Cloves, 
Slices of Lemon, and a Lump of Butter 3 when it 
is boiled, lerve it dry on a Napkin for a Dilh of 
the firft Courle. 

t 

SMELTS. 

To fry Smelts. 

L A Y them to marinate in Vinegar, Salt, Pep- 
per, Bay Leaves and Cives, then dry them 
well with a Linnen Cloth, drudge them well with 
Flour, and very fine Crumbs of Bread, dry them, 
and lerve them up hot with fry’d Parlley. 

To drefs Smelts in Ragoo. 

H Aving put them in a Sauce-pan with a little 
White- Wine, leraped Nutmeg, fliced Lemon, 
and fry’d Flour 3 when they arealmoft enough, add 
fome minced Capers, and lerve them. 

To drefs Smelts au Court-bouillon. 

W HEN you have laid them in a Stew-pan* 
put to them fome White-Wine, fliced Lemon, 
Pepper, Salt, and Bay Leaf 3 when they are enough, 
lerve them on a Napkin with green Parlley, or elle 
with a Ramolade. 

To marinate Smelts. 

P U T a Quart of Sallad-Oil into a Frying-pan, 
when it is hot, put in the Smelts, and as it 
walks lupply it with more 5 and put in alio lbme 
Bay Leaves in the Oihhe Filh was fry’d in, and put 

lbme 
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lome Claret into an earthen Pan ; put the fry’d 
Leaves into the Bottom of it, and let lorne of them 
lie above, llice an Ounce of Ginger and Mace, and 
an Ounce of Nutmeg; put in lome White-Wine 
and Cloves, and then put in your Fi'h, fo that the 
Bay Leaves and Spices may <;over them, and lerve 
them with Bay Leaves and Spices- 

To He to Smelts. 

Y OUR Smelts being laid in a deep Difh, put 
to them a Quarter of a Pint of W hite-W me, 
fome whole Pepper, a little Thyme, W inter-fa voury 
Hired lmall, and a Quarter of a Pound of Butter, 
with the Yolks of three or four Eggs minced; let 
them (lew together, turn them now and then with 
the Fifh, and when they are enough ferve them up 
on Sippets; garni fh with pickled Barberries. 

Another Way to Jlexp Smelts. 

P U T them into a Sauce-pan with Butter, W hite- 
Wine, Nutmeg, fry’d flour, and a Piece of 
green Lemon ; when you ferve them up to Table do 
it with Capers and Lemon-juice. 

Another Way. 

Y O U may fry them, and ferve them up in a 
Sauce of burnt Butter, diflolved Anchovies, 
white Pepper, and Orange-juice. 

DABS. 

To marinate a Dab or Sandling. 

C U T your Fifh along the Back, to the End 
thattne Pickle may penetrate the fame: When 
it is marinated bread it well with Chippings fealon’d, 

P 4 and 
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and bake it in an Oven. Garnilh your Dilhwith 
Petty-Patties. 

Dab in a Sallad. 

L E T your Dab be boiled in a Pickle after the 
ufual Manner, and when cold, cut into Fillets, 
with which you are to gamifh a Plate, and a fmall 
Sallad; iealbning the whole with Sait, Pepper, 
Vinegar, and Oik 

Or you may drefs them with Anchovy Sauce, and 
ferve them up, when cold, on a Napkin for Inter- 
mels. You may alio bake them in a Pye like Tur- 
buts : Or you may leave your Dab entire, and ierve 
it up hot with White Sauce and Cream for a Side- 
Dili 



GUDGEONS. 

\ 

To ft eve Gudgeons. 

A FTER having put an equal Quantity of 
Wine and Water over a Fire in a deep Dish, 
put in a Race of Ginger Ihred, a Nutmeg quar- 
tered, a little whole Mace, a little Salt, anefa Fag- 
got of Marjoram, Thyme, and Pariley; let theie 
boil a little, then put in your Gudgeons; put in 
fame Butter, make them boil apace: When they 
are enough, pour out all the Liquor into a Pipkin, 
and fet it on the Fire with the Spice and Herbs that 
were in before ; then mince a Handful of Parfley 
with a little Thyme and Fennel, and boil them in 
the Fifh-Broth. Then beat the Meat of a Couple 
of Crabs, the Carcafs of a Lobiter, the folks of 
three Eggs, with a Ladle of drawn Butter, and 
fome of the Fi(h Broth, and put it into the Pip- 
kin, and keep ftirring it ’till it thickens; then dim 

your 
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your Gudgeons on Sippets, pour your Sauce over 
them, and lerve them up. 

LUMPS. 

To bake a Lump. 

Y O U may either flea your Lump, or not ; cut 
it in two Pieces and part it on the Sides ; lea- 
ion it with Salt, Pepper, and Nutmeg ; lay it in 
the Pye ; lay on a Bay Leaf or two, three or four 
Blade s of Mace, and an Orange cut in Slices, Bar- 
berries, Grapes, Gooleberries, and Butter ; dole it 
up, bake it, liquor it with beaten Butter. • 

To fry a Lump, 

F LEA the Lump, Iplit if, divide it, and cut 
each Side into two Pieces 5 lealbn it with Salt, 
Pepper, and Nutmeg ; fry it in clarified Butter, 
made very hot; dish it with Slices of Oranges, 
Barberries, Grapes, Gooleberries, and Butter. 

To rcfijl a Lump. 

F LEA it, and cleanfe it well on the Infide ; 

lealon it with Sait, Pepper, Mace, and Nut- 
meg; put an Onion and Bay-Leaf into the Belly of 
it ; roaft it, and lerve it up with Butter and Slices 
of Lemon. 

To fottfe Lumps. 

C LEAN, lerape, and lcald your Lumps very 
well, boil them in their Skins ; then take the 
the Tails of Lobfters, large Oyfters, Prawns, and 
the Y oiks of hard Eggs, and mince them together 
with fweet Herbs; then add to them grated Bread, 
Salt, Ginger, Mace, Cloves, and Nutmeg; and, 
if you pleafe, an Anchovy for every Lump; put 

thele 
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thefe into the Bellies of the Lumps, and boil them 
in Vinegar, White-Wine, Water, and Salt • ferve 
them to the Table with lome of the Liquor. 

t 

M A C K A R E L. 

To drefs Mackarel. 

G U T and wash your Mackarel, then either 
flit or gash them down the Back, that they 
may take the Sealoning, then lay tljem awhile in 
Oil, Salt, Pepper, and Fennel ; then wrap them 
up in the Fennel ; lay them on a Gridiron, and broil 
them. Make a Sauce for them of clarified Butter, 
iweet Herbs shred very fmall, Salt, Kutmeg, Gooie- 
berries, Fennel, a little Vinegar and Capers. 

Or you may ferve them up with clarified Butter, 
Salt, Pepper, a little Vinegar, and fry’d Parfley. 

They may alio be lerv’d in a Soop, being firfl 
fry’d inclarify’d Butter, and then fet a fimmering in 
good Fish-Broth, or Broth of Herbs. Garnish 
with a Ragoo of Mushrooms, andfome Capers. 

To pick/e Mackarel. 

A FTER having flit your Mackarel in Halves, 
take out the Roes, gut, clean, and ftrew Salt 
over them, and lay one on another, the Back of one 
to the Infide of another, iolet them lie two or three 
Hours; then wipe every Piece clean from the Salt, 
and ffrew them over with beaten Pepper, and grated 
Kutmeg; let them lie two or three Hours longer; 
then fry them well, rake them out of the Pan, and 
lay them on coarie Cloths to drain ; when cold put 
them in a Pan, and cover them over with a Pickle 
of Vinegar boiled with Spice and a little Bit of Le- 
mon-peel, when it is cold. 



To 
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, To broil Mackarel. 

H Aving drawn the Mackarel at the Gills, walh 
and dry them, then lalt and broil them with 
Mint and green Fennel on a loft Fire, and bafte 
them with Butter and Vinegar, or Oil and Vinegar, 
with Roiemary, Thyme, and Parlley 3 difh it up 
with beaten Butter, Slices of Lemon or Orange. 

This may be done with a' Stuffing made of 
Parfley, Butter, Pepper, Salt, Crumbs of Bread, 
Nutmeg, and the Liver, mixed together, with the 
Yolk of an Egg, and put into the Belly where the 
Roe came out. 

To roajl Mackarel. 

R OAST them with Fennel, after they are 
roalted open them, and take out the Bone 3 
then make a good Sauce with Butter, Parlley, and 
Goofeberries, all fealoned 3 loak your Mackarels, 
a very little, with your Sauce, then ferve them 
hot. 

MAIDS . 

To fry Maids. 

A FTER you have skinned them, put them 
into boiling W ater, lealoned with Salt, let 
them lie a while, dry them with a Cloth, flour 
them, beat the Yolks of half a Score Eggs, and 
the Whites of four, with a little Canary, Flour, 
Salt, Ginger, Nutmeg, and a little Parlley boiled 
green, and minced fmall, beat them ’till the Bat- 
ter is pretty thick : Put clarified Butter into a Fry- 
ing-pan, make it hot, dip your Maids in the Bat- 
ter, and fry them brown and crilp 5 difh them, let 
the Sauce be Butter, Vinegar, the Livers of the 
Fi/h and Nutmeg beaten together 3 fry a good 

Quan- 
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fweet Herbs that were in it before 5 mince a Handful 
of Parfley with a little Thyme and Fennel, and put 
them into the Fifh-Broth 5 then take the Carcafs 
of a Lobfter, with the Meat of two Crabs, and 
the Yolks of three Eggs, and a Ladleful of drawn 
Butter $ beat all theie well together with lome 
of the Liquor, put them into the Fifh-Broth, and 
ftir them together ’till it thickens ; then difh the 
Whitings ’in another Difh upon Sippets, pour on 
your Sauce, and ierve it up : After the fame 
Manner you may drels Smelts and Gudgeons. 

Another Way. 

S CRAPE and wafhyour Whitings, flit them 
down the Back, cutoff their Heads, takeout the 
Bones and fpread them on a Table or Dreffer, and 
lay a good Fifh Farce over them, and roll them 
up, and flew them in good Fifh Broth, fealoned 
with Salt, Pepper, Spices, Nutmeg, &c. 

HERRINGS. 

To drefs frejh Herrings. 

G U T them through the Gills, wash them, rub 
them over with melted Butter, drudge them 
with Crumbs of Bread, and broil them on a Grid- 
iron: Make your Sauce of Vinegar, Butter, Salt, 
Pepper, and Muftard. Or elfe y ou may brown fome 
Butter, and shred iome iweet Herbs very fmall and 
put into it 5 feafon with Vinegar, Salt, Pepper, 
Anchovies, and Capers. 

To make a Herring Pye. 

X A K. E pickled Herrings, w'ater them well, 
takeoff theirSkins W'holej mince your Flesh 
two Roes$ add lome grated white Bread, feven 
or eight Dates, Role-Water, Sugar, a little Sack 

, with 
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with Saffron, make of thefe a pretty ftiff Pafte j 
then fill the Skins of your Herrings with this Farce, 
lay Butter in the Bottom of your Pye, lay in your 
Herrings, and Dates with them, and on Top of them 
lay Gooleberries, Currants, and Butter. Then 
dole it up, bake it ; and when done, liquor it 
with Vinegar, Butter, and Sugar. 

Another Way. < 

G E T foft-roed Herrings, flit them down the 
Back, and bone them; then rub them over with 
Salt and Pepper ; mince Apples, Onions, and 
Leeks ; lay Slices of Butter, mixed with Flour, in 
the Bottom of your Pye, lay in your Herrings, ftrew 
under and over them your minced Apples, &c. 
grate Nutmeg, ferape Lemon-peel, put in half a 
Pound of Currants, and lay Flour and Butter mixed 
over all. , 

To lake Herrings. 

T AKE an Hundred Herrings, put them into 
a Pan, and cover them with three Parts Wa- 
ter and one Part Vinegar, with a good deal of AID 
Spice, Vinegar, fome Cloves, a Bunch of fweet 
Herbs, two whole Onions, and a few Bay-Leaves, 
tie them down clofe, and bake them ; when they 
come out of the Oven, heat a Pint of red W ine 
lealding hot, and and put to them, then tie them 
down again, and let them Hand four or five Days 
before you open them, and they will be very firm 
aqd fine. 

Another Way to lake Herrings. 

G E T fome Herrings, walh them, and ftrew 
them with Salt, put them into a deep glazed 
Pot, feal'on them with whole Pepper, Mace, Onions, 
and Bay-Leaves to yourTafte ; pour as much good 
Vinegar to them as will cover them, then tie ftrong 
No VIII. Q_ brown 
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brown Paper over the Pot they are in, and let them 
Hand all Night in the Oven with Bread. They 
will keep good a Month at leaft. 

MUSCLES. 

To bake Mufcles. 

F IRST parboil the Mufcles, then take out 
the Filh, and wafh them very clean in the 
Water they were boiled in, and a little White- 
Wine ; mince them fmall with the Yolks of Eggs, 
fealbn them with Salt, Pepper, and Nutmeg, and 
fqueeze in the Juice of a Seville Orange, or two $ 
then put them in your Pafle, dole them up, and 
bake them 5 when baked, liquor with Butter, White- 
W ine, and garnifh with Slices of Orange. 

To fry Mufcles. 

P U T them in a Pot that has as much boiling 
Water as will cover them $ when they are fcalden 
take off their Beards, and wafh them in warm 
Water, dry them with a Cloth, and flour them 5 
fry them crifp, beat up lome Butter with the Juice 
of Lemon, try fome Parfley crilp and green, flrew 
it over them, pour the Butter upon them, and 
lerve them up. 

To n:akc a Ragoo cf Mufcles. 

W A S FI them, and fcrape them very clean, 
then put into a Sauce-pan frelh Butter, fea- 
fbned with Sak, Pepper, Gives, and Vinegar, 
Parfley, and Chippings of Bread, fo tofs them 
up, and ierve them hot. 
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To flew Mufcles. 

W ASH them clean, boil them in Beer and 
Salt, then take them out of the Shells, take 
off their Beards, cleanfe them from Gravel, then 
fry them in Butter, pour the Butter out, and put 
into their own Liquor a Piece of frelh Butter, a 
little White- Wine, Salt, diced Orange, the Yolks 
of three or four Eggs, and fome l'weet Herbs Hired 
fmall $ give all thele a Walm or two in a Sauce- 
pan, and ierve them up in Scollop-fhells. 

COCKLES. 

To ftexo Cockles. 

np A K E them out of the Shells, wafli them 
-* well with Vinegar, broil or broth them before 
you take them out of the Shells, then put them in 
a Difh with a little Claret, Vinegar, a Handful 
of Capers, Mace, Pepper, a little grated Bread, 
minced Thyme, Salt, and the Yolks of two or 
three hard Eggs minced, flew all together ’till you 
think them enough ; then put in a good Piece ot 
Butter, fhake them well together, heat the Difh, 
rub it with a Clove of Garlick, if you like it, and 
put two or three Toafls of white Bread in the 
Bottom, laying the Meat on them. Crawfifh, 
Prawns, or Shrimps, are excellent good the fame 
Way, being taken out of their Shells, and make 
Variety of Garnifh with the Shells. 

Another Way. 

H Aving got fome Cockles, flew them with 
Claret, Capers, Rofe, or Elder Vinegar, 
Wine Vinegar, large Mace, grofs Pepper, grated 
Bread, minced Thyme, the Yolks of hard Eggs 

Q_ z minced 
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minced, and Butter j flew them well together. 
Thus you may flew Scollops, but leave out 
Capers. 

SCOLLOPS. 

i 

To ftero Scollops. 

* 

B OIL them very well in White-Wine, fait 
Water, and Salt, take them out of the Shells 
and flew them with iome of the Liquor, Elder 
Vinegar, two or three Cloves, iome large Mace, 
and iome fweet Herbs chopped final l $ being well 
flewed together, diih four or five of them in Scol- 
lop-dhells and beaten Butter, with the Juice of two 
or three Oranges. ^ 

T U N N I E S. 

To drcfs Tunnies. 

Y O U may drefs them in Slices, or Fillets, with 
Poor Man's Sauce , viz. Shalot cut imall. 
White Pepper, Vinegar, and Oil, or in a Sallad 
with Ramolade. 

Or they may be broiled on a Gridiron, firfl 
rubbing with Butter, and firewing them with Salt 
and Pepper i eat them with burnt Butter and 
Orange. 

. They are fometimes fry’d in round Slices, and 
ferved up in a Marinade made of Slices of Lemon 
or Orange, put into a Frying-pan, with Bay-Leaves, 
clarified Butter, Salt, Pepper, Nutmeg, Chibbols, 
and Vinegar. 
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PILCHARDS . 

To broil Pilchards. 

G ILL them, wafh them, dry them, feafon 
them with Salt, then broil them over a gen- 
tle Fire, bade them with Butter 3 when they are 
enough, lerve them up with beaten Butter, Milli- 
ard, and Pepper, or you may make a Sauce of 
their own Heads, Iqueezed between two Trench- . 
crs, with lome Beer and Salt. 

HOLLIBUT. 

To fry Hollibut. 

C U T the Fifh into thin Slices, hack it with a 
Knife, and it will be ribbed, then fry it al- 
mofl brown with Butter, take it up, draining all 
the Butter from it 3 make clean the Pan, and put 
it in again with Red Wine, fliced-Ginger, Nut- 
meg, Anchovy, Salt, and Saffron beaten, fry it 
’till half is confumed 5 then put in a Piece of But- 
ter, fhaking it well together with a minced Le- 
mon, and rub the Dish with a Clove of Garlick. 

N. B. Hollibut may be drefled all the Ways that 
Turbut is. 
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Broth. Then add a Bunch of fweet Herbs, and 
let it fimraer over a gentle Fire : When it is enough, 
put in iome Tops oi~ Aiparagus, half a Dozen Ar- 
tichoke-Bottoms, and thicken it with the aforeiaid 
Cullis. Set iome Crufts of Bread a fimmering in 
good Filh Broth, ’till they ftick to the Bottom of 
the Difh 5 then garnilh your Diih with a Border 
of your pickled Crawfilh : Put a Roll fluff’d 
with Ovfters, or any Thing elie you like, in the Mid- 
dle, and the Artichoke-Bottoms about it, with fome 
Pieces of the Milts of Carps: Pour upon it the Ra- 
goo and Crawfilh Cullis, and ierveit very hot. 

A Cullis of Crawfilh half Brown. 

C LEAN your Crawfilh well, and boil them, 
pick out the Flelh, take half a Dozen blanch’d 
Almonds, pound them in a Mortar with the Shells 
of the Crawfilh. Roaft a Pullet, take the white 
Flelh, mince it and pound it in a Mortar with the 
Shells and the Yolks of four hard Eggs. Cut a 
Pound and half of Fillet of Veal into Slices, and 
likewile Iome Ham, lay them in the Bottom of a 
Stew-pan; lay over them l'ome Slices of Carrots, 
Parinips, and Onions ; cover the Pan, and let them 
flew over a gentle Fire 5 when the Meat begins to 
flick to the Bottom, put in a little melted Bacon, 
and half a Spoonful of Flour; keep it moving over 
the Stove for levcn or eight Turns; then put to it 
iome ftrong Broth; then put in the Cruft of two 
French Rolls, iome Mulhrooms, and Truffles, a 
whole Leek, Iome Parfley, a little Bafil, and fix 
Cloves. Set them a fimmering ’till the Veal is e- 
nough ; then take them out of the Stew-pan, and 
put in the Shells, and Almonds, and Puller, &C. 
that you pounded ; mix them well, ftrain them, 
and fet the Liquor by for Uie. 
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To make a Crawfilh Cullis meagre. 

a 

P Repare your Crawfilh as before 5 and pound a 
Dozen Almonds, then take two or three Parf- 
nips, as many Carrots, and one Onion, and dice 
them, and tofs them up with: a little Butter 5 and 
when they begin to be brown, put in a little 
Filh Broth: Seaion with Salt, Mufhrooms, Truffles, 
a whole Leek, a little Parfley, and Bafil, three 
Cloves, and put in lome Crufts of Bread : W hen all 
thefe have fimmered together, put into them your 

E ounded Crawfilh Shells, and Almonds 5 let them 
oil a little, and ftrain it for Ufe in all meagre Soops 
and Ragoos. 

To make a Ragoo of Crawfilh. 

Y OUR Crawfilh being boiled, pick out the 
Tails, and tols them up in a Sauce-pan with a 
little Butter, lome final 1 Mufhrooms, and Truffles, 
cut in Slices 5 put in Filh Broth to moiften them, 
let them fimmer a while, take off the Fat, put in 
fome Cullis of Crawfilh to . bind your Ragoo, and 
ferve it up in Plates or little Dilhes. 

PRAWNS. 



To fricafey Prawns. 

T AKE the Meat out of the Shells, put it in- 
to a Dilh with a Pint of Claret, an Onion 
flic’d lmall, a Couple of Anchovies, and a Bunch 
of fweet Herbs ; let thele ftew over a Chafing-Dilh 
of Coals with Nutmeg and Ginger 5 then put them 
into a Frying-pan with the Yolk of an Egg or two, 
lome Butter and Vinegar ; and when they have had 
, a Tofs or two, ferve them up on Sippets. 
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into the Frying-pan to the Oyfters, fhake them, 
let them have a Walm or two, andierve them. 

To broil Oyfters the Dutch Way. 

O PEN the Oyfters, parboil them in their own 
Liquor ■ put them in a Strainer 5 then put 
them into a Sauce-pan with Butter, Onions dic’d, 
and a little Mace; ftew them; then put two or 
three of them into one Shell, and broil them ; then 
put them on Plates, fill them with beaten Butter, 
and'lerve them up. 

To farce Oyfters. • 

F IRST open the Oyfters, then blanch them, 
afterwards mince them Imall with Cives, Par- 
dey, and Anchovies, lealbn with Salt and Pepper, 
add to them Butter, and the Crumb of a French Roll 
ioaked in Cream, the Yolks of two or three Eggs, 
Iweet Spices and Nutmeg: Beat all thele together 
in a Mortar; then fill your Scollop-diells, or Oy- 
Iter-fhells with it ; grate Bread over them, and lay 
them on a Gridiron, or fet them in an Oven, and 
ierve them up dry, or with Lemon-juice. 

To hap Oyfters. 

P Arboil three Pints of Oyfters in their own Li- 
quor, mince a Quart of them i'mali, and ftew 
them in a Quarter of a Pint of White- Wine Vine- 
gar, and an Onion quartered ; two Blades of Mace, 
grated Nutmeg, Chelnuts dic’d and Piftaches; add 
to them Salt, Pepper, half a Pound of Iweet Butter, 
and a Faggot of lavoury Herbs, let thele ftew to- 
gether over a gentle Fire, and lealbn the Pint of 
Oyfters you lefr, with Salt, Pepper, and Nutmeg, 
and fry them in Batter made of Flour, Cream, and 
Eggs; put in a little Spinage to make it green, and 
lerve them up with Lemon-juice; garnilh with 
dic’d Oranges and Olives. 

Another 



Digitized by Google 




1 The Lady’s Companion. 237 

1 

Another Way. 

T AKE three Pints of large Oyfters, parboil 
them, and preierve their Liquor $ then mince 
a Quart of them very fine, and ftew them in a 
Pipkin with lome of the Oyfter-Liquor, and near 
half a Pint of White-Wine, an Onion, grated 
Nutmeg, and large Mace, two Spoonfuls of White- 
Wine Vinegar, three Ounces of Butter, iome Pifta- 
ches and Chefnuts, lo me Salt, Pepper, and a Fag- 
got of fweet Herbs 5 let all theie ftew together 
over a gentle Fire for half an Hour. Then iealbn 
the other Pint of Oyfters with Salt, Pepper, and 
Nutmeg } dip them in Batter made of Flour, Eggs, 
Salt, and Cream , (the one half of the Batter bei ng 
made green with the Juice of Spinage, and Iweet 
Herbs Ihred fmall) and fry them in clarified But- 
ter : Then fet them by, and keep them warm : 
Cut Sippets, fteep them with lome Gravy of the 
Hafh, or Oyfter-Liquor, and White-Wine boiled 
together : Lay the Sippets in a Difh, and the Halh 
upon them, and the fried Oyfters upon the Halh, 
with the Piftaches, and Chelnuts : Then beat up a 
Sauce of Butter, White-Wine, Juice of Oranges, or 
Lemons, and the Yolk of an Egg, and pour this 
Sauce over the Hafh $ lay on Slices of Lemon, and 
Lemon-peel. Garnilh the Diih with fried Oyfters, 
carv’d Lemons, Chelnuts, Piftaches, and grated 
Bread, dried and Pearled. 

Oyfters grilled in Scollop Shells. 

F I R S T let them be bearded, and lightly lea- 
foned with Salt, Pepper, and Ihrcd Pariley : 
Afterwards, the Scollop Shells being well buttered, 
lay your Oyfters in neatly, adding their Liquor and 
grated Bread : Let them ftew thus half an Hour, 
and then brown them with a red hot Fire-lhovel, or 
a broad Iron heated for that Purpoie. Shrimps 

may 
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and fet them a dewing, with Fire over and under 
them, ’till they are of a fine brown Colour 5 then 
take off all the Fat, clean the Brims of your Difh, 
and ferve them very hot. 

N. B. Indead of grated Cheefe, you may put 
only Crumbs of Bread, and then they are called 
dewed Oyders. 

Oyders a la Daube. 

O PEN your Oyders, and feafon them with 
Parfley, Bafil, and Cives, Hired very fmall, 
putting a little of it to each Oyder, with Pepper 
and a little White-Wine: Then cover them with 
the upper Shell, and broil them on a Gridiron ; , 
lay, from Time to Time, a red hot Shovel over 
rhem. When they are enough, take off the up- 
per Shell, and ferve them in the under one. 

Petty Patties of Oyders. 

G ET as many Oyders in the Shells as you 
would make Patties, then mince the Milts 
and Fledi of Carps, Tenches, Pikes, and the FleJfh 
of Eels ; feafon all this with Pepper, Salt, pound- 
ed Cloves, and White-Wine ; wrap up your Oyders 
in it, of which only one is to be put into each 
Patty, with a little fresh Butter. Bake them, and 
ferve them hot, either as Hors d'Oeuvres , or for 
Garnifhing. 

To make an Oyder Pye. - 

Tj' O R a Plate or little Dish, blanch off a Quart 
of Oyders, or more 5 take them from the 
Tails and Shells, and drain them from the Liquor; 
then take a Quarter of a Pound of Butter, a minced 
Anchovy, two Spoonfuls of grated Bread, a Spoon- 
ful of minced Parfley, a little beaten Pepper, a 
feraped Nutmeg, a little or no Salt, bccaule vour 
Oy Iters and the Anchovy have a Sealoning in them- 

fclves ; 
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Lives j then make a Pafte as follows: Take a- 
bout a Quarter of a Pound of Butter, work it wi th 
a good Handful of Flour, put to it a Spoonful dr 
two of cold Water, then part it in two, and roll 
out each Half as if it were for a Tart: It is 
proper you /liould bake your Oyfter Pye on the 
Mazarine you ierve it in, or a little - Patty Pan 5 
then place on the Bottom Pafte half of your mixed 
Butter, Anchovy, and Parlley aforefaid. Lay oh 
your Oyftcrs, two or three thick at mod ; put the 
reft of your Butter and Parfley on the Top, and a 
Slice of Lemon 5 then wet it about with lome of 
your Oyfter-Liquor, ftrewing a little beaten Pep- 
per and Nutmeg over your Oyfter':, and two Spoon- 
fuls of your Liquor : Then cover it up as you do a 
Tart, only turn and cut it handfomely round, and 
turn the Edge of your Pafte, all round, an Inch 
high. Bake it three Quarters of an Hour before 
you have Occafion for it $ then cut up its Covef, 
and fqueeze in a Lemon, fhake it gently together, 
and cut your Cover in Bits, and lay handiomely 
round it : So ferve it for the firft Courie* Note, 
you may bake it without a Cover. 

Another Way to make an Oyfter-Pye. 

T AKE very large Oyftcrs, parboil them, then 
feafon them with Salt, beaten Pepper, Nut- 
meg, Cloves, and Mace, mince a Giuple of Onions* 
Winter-Savoury, Thyme, and Parfley, very fmall, 
mix thefe with grated Bread, and all with your 
Oyfters $ put them into your Pye with Cheinuts 
boil’d and blanch’d, the Yolks of hard Eggs cut 
in Halves, and Potatoes boil’d and peel’d j lay 
over them Marrow, Slices of Lemon, Butter, fome 
Blades of Mace, and clofe up your Pye, bake it in 
a gentle Oven j when it is done, pour in Oyfter-Li- 
quor, White- VYine, the Yolks of a Couple of Eggs* 

R , aha 
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put it to your Filh. Garnilh with fried Parfley* 
Lemon, and Sippets. 

Another Fijb~ Sauce. 

G E T two Anchovies, and boil them in a little 
White-Wine a Quarter of an Hour, with a 
little Shalot cut thin 3 then melt your Butter very 
thick, and put in fome picked Shrimps, and pour 
it over your Fifh. You may add Oy Iter-Liquor. 

Fifh-Sauce to keep the whole Year. 

V O U mult take twenty-four Anchovies, chop 
them, Bones and all 3 put to ten Shalots, a 
Handful of leraped Horfe-Radifh, four Blades of 
Mace, one Quart of Rhenilh Wine, or White- Wine, 
one Pint of Water, one Lemon cut in Slices, half a 
Pint of Anchovy-Liquor, one Pint of Claret, twelve 
Cloves, twelve Pepper Corns 3 boil them together 
’till it comes to a Quart, then (train it off into a 
Bottle, and two Spoonfuls will be iufficient to a 
Pound of melted Butter. 

A Sauce for Mackarel, with Fennel and Goole- 

berries. 

B ROWN fome Butter in a Sauce-pan with a 
Pinch of Flour, then put in a few Cives fhred 
Email 3 add a little Fi/h-Broth to moiften it, feafon 
with Salt and Pepper 3 make thefe boil, then put 
in two or three Sprigs of Fennel, and fome Goofe- 
berries 3 let all ftmmer together ’till the Gooleber- 
ries are foft, then put in lome Cullis. 

Another Sauce for Fish. 

B O IL a little Thyme, Horie-Radifh, Lemon- 
peel, and whole Pepper, in fair Water, add 
four Spoonfuls of White-Wine, with two Ancho- 
vies, and let all boil together for a while 3 then 
ft rain them out, and turn the Liquor into the lame 

Pan, 
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Pan, with a Pound of frefh Butter $ as foon as it 
is melted, remove the Pan, and Hip in the Yolks 
of two Eggs, well beaten, with three Spoonfuls of 
White- VVine. Laltly, let your Sauce over the 

Fire again, and ftir it continually, ’till it is 
as thick as Cream 5 then pour it on your Fifh very 
hot, and lend it to the Table* 

A particular Sauce called Ramolade. 

T HIS Sauce, being proper for feveral Sorts 
of Fifh cut into Fillets or thin Slices, is 
made of Parfley, Chibbols, Anchovies, and Capers, 
all chopp’d final], and put into a Dish with Oil, 
Vinegar, a little Salt, Pepper, and Nutmeg, well tem- 
pered together. After the Fillets are dreis’d, this 
Ramolade is ulually turned over them, and lome- 
times Juice of Lemon is added, when they are to 
be ferved up cold. 

A Sauce for Fifh or Flefh. 

T A K E a Quart of Verjuice, and put it into 
a Jug $ then take Ja?naica Pipper whole, 
fome lliced Ginger, Mace, a few Cloves, iome Le- 
rron-Peel, Horle-Radilh Root lliced, iome Iweet 
Herbs, fix Shalots peeled, and eight Anchovies, two 
or three Spoonfuls of Ihred Capers $ put all thele 
into a Linnen Bag, and put the Bag in your Ver- 
juice 5 Hop the Jug dole, and keep it for Ule$ a 
Spoonful cold or mixed in Sauce for FiJh, or Flelh, 
is very agreeable to moll Palates. 



The Times when FiJh are in Seafou. 

Severn Salmon, in Sealon from Aibollantide ’till 
June. 

R 3 Tfwncs 
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Tuames Salmon, in Seafon from April , and al- 
lowed to be caught ’till Holy-Rood , the 1 3 th of Sep- 
tember. 

Sturgeon, catch’d in the Eaftern Parts, in April, 
May, and June, excellent Filh roafted frelli, but 
is chiefly eaten pickled 5 moft caught at Hamborough, 
and at a Place belonging to the King of Prujfia , 
called Pi Have: Sometimes catch’d in the River 
Severn , and now and then in the Thames. 

Turbut, in Seafon all the Year, but fcarce in the 
Months of December, January, and February. 

Hollibut, in Sealon in February and March. 

Carp fpawn, in May, in Sealon all the Y'ear 
at lome Place or other : Thames Carp reckon’d the 
beft. 

Whitings and Cod, in Sealon here chiefly in No- 
vember, but in the Northern Countries longer. 

Lampreys, in Sealon from Cbriftmas to June, to 
be potted * catch’d in the River Severn. 

Mackarels, in Sealon the latter End of April , and 
continue May and June. 

Lobfters, and Crabs, come in in Atiguft, and hold 
’till Cbriftmas, which is called the firft Sealon 3 and 
from Chriflmas to Tune, is called the iecond Sea- 
fon. 

Oyfters, in Seafon from the Beginning of Septem- 
ber to April. 

Herrings, in Seafon in June,, but the biggefl: Sea- 
fon, when in full Roe, is in September, O&obcr, and 
November. 

Trouts, in Seafon in April, May, and the Begin- 
ning of June : Hampjhire the chief Country for 
them. 

Soals, Thornback, Crawfilh, and Eels, always 
in Sealon. 



CHAP. 
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CHAP. XV. 

Butcher’s Meat. 

BEEF. 

To drefs Beef a la Braile. 

G F, T two, or more, Ribs of Beef, only the 
flefhy Part of them that is next the Chine, 
cutting off the long Bones, and taking away all the 
Fat} lard it with large Pieces of Bacon, iealon’d 
with Spices, lweet Herbs, Parfley, young Onions, 
a little Quantity of Mufhrooms, and Truffles fhred 
very final!. W hen your Beef is thus larded, bind it 
about with Packthread for Fear it ihould break to 
Pieces, when you come to take it out of the Stew- 
pan, which muft be bigger or leis according to the 
•Size of your Beef: Cover the Bottom of it with 
Slices of fat Bacon, and over that lay Slices of lean 
Beef an Inch thick, well beaten, and l'ealon’d with 
Spice, Herbs, Onions, Lemon-peel, Bay Leaves, 
Pepper, and Salt} then put in the Beef, obierving 
to lay the flefhy Side downwards, that it may the 
better take the Tafte of’the Sealoning. Yoh muft 
ieafon the upper Part of it as you did the lower, and 
lay over it, in like Manner, Slices of fat Beef, and 
over them Slices of Bacon: This done, cover your 
Stew-pan, and dole it well with Pafte all round the 
Edge of the Cover } then put lome Fire as well 
over as under it: While your Beef is thus getting 
ready, make a Ragoo of Veal Sweetbreads, Ca- 
pons Livers, Mufhrooms, Truffles, Alparagus Tops, 
and Artichoke Bottoms, which you muft tois up 
with a little melted Bacon } moiften with good Gra- 
ft 4 vy, 
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vy, and thicken with a Cullis made of Veal and 
Gammon of Bacon. \\ hen you are ready to ferve 
take up your Beef, and let it drain a little 5 then 
lay it in the Diih in which you intend to lerve it, and 
pour t our Ragoo upon it. 

’This Beef d /.? Braife is lometimes ferved with a 
ha Ihed Sauce, made in the following Manner : We 
take a little of the Lean of a Gammon of Bacon, 
fome young Onions, a little Parfley, lome Mufh- 
rooms, and Truffles $ and fl .red all of them very 
i'roall together : Then we to's it up with a little 
Lard, mofflen it with good Gravy, and thicken it 
with the Cullis lali mentioned, and when we ierve 
Up the Beef, we pour this Sauce upon it. 

At other Times, it may be lerved up with a Ra- 
goo of Cardoons, or Succory, or Sellery, or of 
roafted Onions, or Cucumbers $ which laft is made 
as follows : ' 

Take fome Cucumbers and pare them, cut them 
in two in the Middle, take out the Seeds j then cut 
them in imall Slices, and marinate them lor two 
Hours, with two or three Diced Onions, Vinegar, 
and a little Pepper and Salt- after this, Iqueeze 
your Cucumbers in a Linnen-Cloth, and then tofs 
them up in a little melted Bacon ; when they begin 
to grow brown, put to them fome good Gravy, and 
fet them to Dmmcr over a Stove. When you are 
ready to lerve, take off the Fat from your Cucum- 
bers, thicken them with a good Cullis made of Veal 
and Gammon of Bacon, and pour them on your 
Beef. 

This Ragoo of Cucumbers lerves like wife for all 
Sorts of Butcher’s Meat, that is either roafted, or 
Hewed in whole Joints in its own Gravy. 

Beef d la Braife, is made of all the Pieces that 
grow next the Chine, from the Neck to the Rump, 
gs yvell as of the Ribs. 

Beef 
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Beef farced. 
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T H E fame Pieees of Beef only are farced 
that are drefied a la Brail e, that is to lay, 
thole that are commonly called, Roafting Pieces, 
and thole may be farced with a Salptcon $ or clle 
when your Beef is almoft roafted, raiie up the 
Skin or Outlide of it, and tike the Flelh of the 
Middle, which you mult Hired very ‘.mall, with the 
Fat of Bacon and Beef, fine Herbs, Spices, and 
good Garnilhings. With this you farce ur Huff 
Beef between the Skin and the Bone, and v it 
up very carefully to prevent the Flelh from drop- 
ping into the Dripping-Pan, when you make an 
End of roafting it. 



Brifcuit of Beef a la Chalonnoife. 

Y O U mull take a Brilcuit of Beef, and let it a 
boiling, when it is half boiled, take it up and 
lard it with large Lardoons of Bacon $ then put it 
on a Spit, and to make it flick fell, take two Sticks 
and tie them at both Ends of it. Have in your 
Dripping-Pan a Marinade made of Vinegar, Pepper, 
Salt, Spice, Onion, the Rhine of I*emon and Orange, 
Roiemary and Sage 5 and keep balling it with this 
all the while it is roafting: When it is enough, let 
it a fimmering in the Sauce, which you may thicken 
with Chippings of Bread or Flour, ftirred in a little 
llrong Broth. Let your Garnilhings be Mulhrooms, 
Palates, and Afparagus. 

A Rump of Beef rolled. 

H Aving taken out the Bones, make a Slit the 
whole Length of it, and lpread it as much as 
you can: Lard it with large Lardoons of Bacon 
well l'eafoned : Make a Farce of the Flelh of the 

1 Breads 
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Breads of Fowls, Beef-Sewet, Mu'hrooms, and 
boiled Ham : Sealon your Farce with Pepper, Salt, 
i'weet Herbs, Spices, Parlley, and l'mall Onions, a 
few Crumbs of Bread, moidened with Cream, and 
throe or four Yolks of raw Eggs 3 halh all thcle to- 
gether and pound it in a Mortar. Having Ipread 
this Farce on the Piece of Beef, roll it up at the 
two Ends, and tie it fall with Packthread: Take a 
Pot, or Kettle, of the Size of your Piece of Beef, 
and garnilh the Bottom of it firft with Bards of 
Bacon, and then with Slices of Beef well lealon’d 
with Salt, Pepper, Herbs, Spices, Onions, Car- 
rots, and Parfnips ; put the Piece of Beef into the 
Pot, and cover it with Beef and Bacon, as under it ; 
cover your Pot very dole, put Fire under and over 
it, and keep it dewing for ten or twelve Hours : 
Make hafhed Sauce with lome Ham or Bacon cut 
in Dice, with hafhed Mudirooms and Truffles, 
ffnall Onions, and Pardey. Tois up all this in a 
Sauce-pan with a little melted Bacon, and moiden 
it with good Gravy ; when it is enough, take off 
all the Fat, and thicken the Sauce with a Cullis of 
Veal and Bacon. When you are going to lerve, 
mix among it a hashed Anchovy and a few Capers : 
Take up your Beef and drain it very well ; then lay 
it in your Dish, pour your Sauce upon it; lb lerve it 
very warm. 

• At another Time you may ferve it with a Ragoo 
of Calves Sweetbreads, and Cocks Combs, or with 
a Ragoo of Cucumbers and Succory. 

To boil a Ruxip of Beef. 

L E T it be well rubb’d over with common Salt, 
all Sorts of Pot-herbs, Pepper, and a little Salt- 
petre, and lie three or four Days; then put it into a 
Pot, according to its Size, and fill the Pot with Wa- 
ter, putting in lome Onions, Garden Pot-herbs, 
Bay Leaves, Salt, Pepper, and Cloves, put in alio 

lome 
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fome Carrots. When it is boil’d fufficiently, lay it 
in a IDish ; garnish it with green Parlley, and fervc 
it up for the firil Courie. 

To boll a Rump of Beef the French Fafbion. 

P Arboil your Rump of Beef for half an Hour, 
take it up, and put it into a deep Dish ; cut 
Gashes in the Side, that the Gravy may come out ; 
then put Salt and Pepper in every Gash $ then fill 
up the Dish with Claret, and put in two or three 
Blades of Mace, let it over a Chafing-dish of Coals, 
and cover it dole, and let it (lew for an Hour and 
half ; but turn the Meat often : Then take off the 
Fat ; put in a Handful of Capers, five or fix Onions 
ilic’d, half a Dozen of hard Lettuce dic’d, and a 
Spoonful or two of Verjuice. Boil all thele toge- 
ther, ’till the Meat is tender, and lerve it up to 
Table with brown Bread and Sippets fry’d in But- 
ter. 

To carbonado , broil, or roaft Beef, the Italian 

Fafbion. 

H Aving got Ribs of Beef, cut them into Steakes, 
and hack them; then lprinkle them with 
Role- Vinegar, and Elder- Vinegar, and lealon them 
with Salt, Pepper, and Coriander-Seed; then lay 
them one upon another in a Dish, for an Hour, and 
broil them on a Gridiron, or toaft them before the 
Fire, and lerve them up with the Gravy that came 
from them, or the Gravy and Juice of Orange 
boil’d together. 



To 
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To make Beef Ctillis. 

H Aving roafted a Piece of Buttock of BeeF very 
brown, cut off all the brown Part, and beat it 
hot in a Mortar, with the Carcafes of Partridges, 
and any other Fowl that you have, and Crufts of 
Bread $ then put it into a Stew-pan, with ftrong 
Gravy and good Broth 5 leaion it with Salt, Pep- 
per, Cloves, Thyme, fweet Bafil, and a Piece of 
green Lemon. Let thele have four or five Boilings 
up, then ftrain them for Ule. 

To bake Beef like Red Deer, to be eaten cold. 

U T Buttock of Beef long Ways with the 
^ Grain, beat it well with a Rolling-pin, and 
broil it ; when it is cold, lard it, and marinate it 
in Wine-Vinegar, Salt, Pepper, Cloves, Mace, and 
two or three Bay Leaves, for three or four Days 5 then 
bake it in Rye-Pafte, let it ftand ’till it is cold $ 
then fill it up with Butter, let it ftand for twelve 
or fourteen Days, and then eat it. 

A Jbort Rib of Beef farced. 

W H E N the fhort Rib is almoft roafted, take 
fome of the Flesh out of the Middle, mince 
it finall with Bacon, Beef Sewet, fome Herbs, Spice, 
and good Garnitures j then farce the Rib betwixt 
the Skin and the Bone with it 5 then lew it up 
again, that the Meat may not fall into the Drip- 
ping Pan, , Garnish with Fricandos or Scotcn- 
Collops, in Form of larded Cutlets, with fried 
Bread j and when it is lerved up at Table, the 
Skins are to be taken off, that the Meat ‘may be 
eaten with a Spoon. 
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A Side Dijb of Beef Fillets. 

G E T fome Beef Fillets, or Slices larded, and 
marinated with Vinegar, Salt, Pepper, Cloves, 
Thyme, and Onions, let them be roafted leilurely 
on a Spit, and then put into good Gravy, with 
Truffles, and garnished with marinated Pigeons or 
Chickens. 

To ragoo Beef, fee the Chapter of Ragoos. 

Beef efcarlot. 

H Aving got a Brifcuit of Beef, rub it all over 
with half a Pound of Bay-Salt, and a little 
white Salt mixed with it 5 then lay it in an earthen 
Pan or Pot, turn it every Day, and in fgur Days 
it will be red $ then boil it four Hours vetj tender, 
and ferve it with Savoys, or any Kind of Greens, 
or without, with picked raw Parfley all round. 

Beef d la Daub. 

» 

H Aving got a Rump, or Buttock, of Beef, lard 
it, and force it, then pals it off brown*, 
put in fome Liquor, or Broth, and a Faggot of 
Herbs } fealon with Pepper, Salt, Cloves, and 
Mace ; ftove it four Hours very tender, and 
make a Ragoo of Morels, Truffles, Mushrooms, 
Sweetbreads, and Palates, and lay all over. Gar- 
nish with Petty Patties, and Hick Atlets over. 

Beef a la Mode in Pieces. 

Y O U mull take a Buttock, and cut it in 
two Pound Lumps, lard them with grois 
Lards leafoned $ pals them off brown, and then 
ftove them in good Liquor, or Broth, of fweet 
Herbs, as will juft cover the Meat $ put in a Fag- 
got, and ieaion with Cloves, Mace, Nutmeg, and 

Salt j 
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Salt 5 and when tender, skim all well, and lb 
forve away, hot or cold. 

Beef Olives. 

C U T a Rump of Beef into long Streaks, cut 
them fquare, and wash them with iome Eggs, 
and feafon them ; lay on ibme Force-Meat, and 
roll them, and tie them up fait, and either roaft 
them or Hove them tender. Sauce them with Sha- 
lots, Gravy, and Vinegar. 

A Hash of raw Beef 

C U T fome thin Slices of tender BeefJ and put 
them in a Stew-pan, with a little Water, a 
Bunch of fweet Herbs, iome Lemon-peel,, an Oni- 
on, with fome Pepper, Salt, and fome Nutmeg $ 
'cover thele clofe, and let them Hew ’till they are 
tender 5 then pour in a Glais or two of Claret, and 
when it is warm, clear your Sauce of the Onion, 
Herbs, &c. and thicken it with burnt Butter. It 
is an excellent Dish. Serve it hot, and garnish 
with Lemon lliced, and red Beet-Roots, Capers, and 
i’uch like. 

Thin Beef Collops Hewed. 

C U T raw Beef in thin Slices, as you w.ould do 
Veal for Scotch Collops ; lay them in a Dish, 
with a little Water, a Glals of Wine, a Shalot, ibme 
Pepper, and Salt, and a little Sweet Marjoram pow 
dered 5 then clap another Dish over that, having 
firft put a thin Slice or two of fat Bacon among 
your Collops 5 then let your Mel's io as to reft 
on the Back of two Chaits, and take fix Sheets 
of whited-brown Paper, and tear it in long Pieces, 
and then lighting one of them, hold it under the 
Dish ’till it burns out, then light another, and fo 
another, ’till all your Paper is burnt, and then yOur 
Stew will be enough, and full of Gravy. Some 

will . 
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will put in a little Mushroom-Gravy, with the 
Water and the other Ingredients, which is a very 
good Way. 



Stewed Beef-Steakes. 

W HEN you have got Rump Beef-Steakes, 
I'eafon them with Pepper and Salt; then lay 
them in the Pan, and pour in a litttle Water, then 
add a Bunch of fweet Herbs, a few Cloves, an 
Anchovy, a little Verjuice, an Onion, and a little 
Lemon-peel, with a little Bit of Butter, or fat Bacon, 
and a Glais of White-Wine. Cover thefe dole, 
and flew them gently, and when they are tender, 
pour away the Sauce, and drain it; then take out 
the Steakes, and flour them, and fry them ; and 
when you put them in the Bish, thicken the Sauce, 
and pour it over them. 



To fry Beef-Steakes. 

A FTER they are well beaten with a Roller, fry 
them with half a Pint of Ale; shred iome 
Onion.fmall, and mix it with Salt; and drew them 
therewith. When they are fryed, take a little 
Onion, a Shalot, Thyme, Parfley, and Savoury, 
and chop them very imall; add iome grated Kut- 
meg, then roll tip a Piece of Butter in Flour, and 
shake it up very thick, and ferve it up. 



Another Way. 

C U T the Beef into Steakes, beat them with the 
Back of the shredding Knife; then put only 
the Lean into a Frying-pan with juft lo much But- 
ter as will moiften the Pan ; fet them on a gentle 
Fire, turning them often; and as the Gravy runs 
from them, keep pouring it out; then fry the Fat by 
itfelfj and lay it on the Lean; then put a little An- 
chovy, 
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chovy, Onion, Nutmeg, Pepper, and Claret in thtf 
Gravy, and flew it a little. 

A Side Dip of a Piece of Beef with Cucumbers. 

R O A S T a good Piece of tender Beef larded, 
or covered with thin Bards of Bacon, and 
wrap’d up in Paper j when it is roafted, cut it into 
Fillets, or thin Slices, and lay them in a Difli 5 
then let fome Cucumbers be 11 iced and marinated, 
then fqueeze them, and put them into a Stew-pan 
with lome Lard, and flew them well • then drain 
off all the Lard, and put in a little Flour, and tofs 
them up again a little while $ then foak them in 
good Gravy, and add i'ome Thickening Liquor to 
make the Ingredients incorporate well together, a 
Spoonful of Gammon Eflence is very good for 
that Purpofe, put to it a little Verjuice or Vine- 
gar. and let not the Fillets boil too long, left they 
grow hard. Garni (h with fried Bread, Marinades, 
or Ri ffoles, and ferve them hot to Table. 

/ 

To drefs a Buttock of Beef. 

L ARD your Buttock with Gammon and other 
Bacon, well iealoned with Salt, Pepper, 
Cloves, Cinnamon, Coriander-Seed, and grated 
Nutmeg j alio Onions, Parfley, Shalots, all mixed 
together. Let as much of tnefe, as you can. be 
fluffed into the Bacon, and lard the Buttock both 
on the Top and underneath 5 then leafon it again 
with all your Ingredients, and put it into a Stew- 

f »an to be marinated a little while with Onions, Gatv 
ick, Shalots, Parfley, fweet Bafil, Thyme, Slices 
of Lemons, Verjuice, and a little Broth. Let it 
lie in thefe two Hours, then put it in a Napkin with 
thin Slices ofa Bcon, wrapping it up dole, lb that 
no Fat may enter. Put a Plate in the Bottom of 
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the Pot, to keep the Napkin and Meat from being 
burnt to the bottom, and boil it in the Evening 
againft the next Day. To lealbn it, you may put 
in about two Pound of leaf Fat of a Hog’s Belly, 
or of Beef Sewet, putting in fome White-Wine, 
Verjuice, Salt, long. Pepper, Ginger, Cinnamon, 
Nutmeg, Slices of Lemon, Onion, Parlley, Bay 
Leaves, iweet Bafil, and whole Coriander, Annis, 
and Fennel $ when all thele are put into the Pot, 
let it be covered very dole, and let the Beef be 
ftew’d very gently j and when it is enough, let it 
cool in its own Fat ; then make a Godivoe, put it 
into the Dilh in which the Piece of Beef is to be 
drefled $ then cover it with the lame Godivoe, and 
then put it into the Oven for an Hour. Before you 
ferve it up, prepare a well feaioned Beef-Cullis, 
and make a round Hole in the Top of the Godi- 
voe, and pour in your Cullis lo that it may pene- 
trate into every Part, and the Juice of a Lemon 
upon that. This Beef may be ierved up cold in 
thin Slices inftead of Beef a la Royal. 

To roafi a Fillet of Beef. 

T HIS Fillet lies only in the Infide of the Sir- 
loin next to the Chine, and is the tender- 
eft Part of the Ox 5 fpit this on a lmall Spit, and 
do not run it thro’ the beft of the Meat ; roaft it 
gently, and bafte it with Butter ; catch the Gravy 
in a Dilh whilft the Beef is roafting; in the mean 
Time make a Sauce* for it with Iweet Herbs and 
Parlley Ihred lmall, thp Yolks of three or four 
Eggs, an Onion, and lome Orange-peel minc’d: 
Put thele into Iweet Butter, Gravy, a Spoonful or 
two of ftrong Broth and Vinegar; ftew them all 
together, then put your Beef into it, and lerve ft 
hot up to the Tabic. 

No IX. S • To 
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To make a Beef Hotch-pot. 

T A K E a Brilcuit-Rand of BeefJ fome Mut- 
ton, and Veal, boil them together in a good 
Quantity of Water, skim it well, men mince Cab- 
bage, and Iweet Herbs, and flice Carrots, and put 
in, leaion with Salt and Pepper let them boil ’till 
they are almoft a Jelly, then lerve them up on 
Sippets. 

Beef Steaks rolled. 

T AKE three or four large Beef Steaks, and 
flat them with a Cleaver. Make a Farce 
with the Flelh of a Capon, fome of a Fillet of Veal, 
and lome Gammon of Bacon, both Fat and Lean ; 
add to this the Fat of a Loin of V eal, Sweet- 
breads, young Onions, Pariley, Mulhrooms, and 
Truffles, the Yolks of four Eggs, with a little 
Cream ; leaion all thefe with Spice and Herbs, 
and halh them, then ftrew thiim on your Slices of 
Beef, and roll it up very handfomely that they 
may be Arm and of good Size. Then let them 
flew a good while. Yv hen they are enough, take 
them up, and drain away the Fat very weli, then 
flit them in two, and lay them in a Dilh, the cut 
Sides uppermoft. You may put to them a Ragoo, 
or a good Cullis, as you pleale. 

To flew a Rump of Beef 

H Aving boiled it ’till it is more than half e- 
nough, take it up, and peel off the Skin j 
take Salr, Pepper, beaten Mace, grated Nutmeg, 
Pariley, Marjoram, Savoury and Thyme Ihred, 
and fluff them in large Holes thro’ the Fat 5 and 
lay the reft of the Scaloning all over the Top, and 
fpread over it the Yolk of one or two Eggs to 
bind it on. Save the Gravy that runs out while 
you are fluffing it, and put to if a Pint of Cla- 

rer, 
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ret, and fome Vinegar $ put it into a deep Pan, io 
fit for it, that the Liquor will fill it up to the 
Top j let it bake for two Hours, then put it into a 
Diih, and pour the Liquor it was baked in all 
over it. 

Another Way. 

C U T Beef Steaks off from the Rump, half 
broil them, then lealbn them high, and put 
them into a Stew-pan, and cover them with Gravy ; 
roll a Piece of Butter in Flour, put it in, add the 
Yolk of an Egg, and lerve them up. 

Another Way. 

G E T an Oval Stew-pan, with a dole Cover, 
lay in a Rump of Beef, but cut off the 
Bone, cover the Beef with Water, put in a Spoon- 
ful of whole Pepper, two Onions, a Bunch of 
lweet Marjoram, Savoury, Thyme, and Parfley, 
half a Pint of Vinegar, a Pint of Claret, and lea- 
ion it with Salt • let it on the Stove, dole cover- 
ed, to Hew four Hours, lhaking it lometimes, and 
turning it four or five Times $ if it be too dry, 
pour in warm Water 5 make Gravy as for Soop, 
and put in three Quarts of it 5 keep it ftewing ’till 
Dinner is near ready, then flew twelve Turnips, cut 
the broad Way in four Slices, and flour them well, 
and fry them at twice in boiling Beef-Sewet, and 
drain them. When the Beef is tender, put it dry 
in a Difh, and put the Turnips into the Gravy 5 
' fhake them together, and let them heat over the 
Fire, and pour it over the Beef $ melt two Ounces 
of Butter in the Sauce-pan where you fhook up 
your Turnips, and a little Gravy, and pour all- 
over the Beef, and lerve it. 



S 2 Portugal 
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Portugal Beef. 

B ROWN the Thin of a Rump of Beef in a 
Pan of brown Butter, and force the I,ean of 
it with Sewet, Bacon, boiled Chefnuts, Anchovies, 
an Onion, and leafon it $ ftew it in a Pan of ftrong 
Broth, and make for it a Ragoo of Gravy, pickled 
Gerkins, and boiled Chefnuts ; thicken it with 
brown Butter, and garnifh it with diced Lemon. 

To flew a Rump , or fat End of a Rrifcuit of Bee£ 
the French Way. 

A FTER having boiled a Rump of Beef skim 
it clean, let it^ be clo^e covered, and dewed 
for an Hour; then put to it Salt, whole Pepper, 
Cloves, and Mace, flalh the Meat with a Knife to 
let out the Gravy ; then put in fome Claret, and 
five or fix diced Onions ; when they have boiled 
an Hour, put in fome Capers, or a Handful of 
Broom Buds, and having boiled half a Dozen Cab- 
bage Lettuces in Water, put them into your Meat, 
with two or three Spoonfiils of Wine Vinegar, and 
as much Verjuice : Let all ftew together ’till the 
Meat is tender, then put Sippets of French Bread in 
the DHh, and difh it on them ; take the Fat off 
the Broth, and flick it with fried Bread. 

To flew a Fillet of Beef the Italian Tajhion. 

r I ' A K E the Skins and Sinews from a Fillet of 
Beef, put it into a Bowl with \Miite-Wine, 
crufh it in it and wafh it well ; then ftrew upon it 
a little Pepper, and a Powder called the Italian 
Tatnam (which is made of one Ounce of Corian- 
der Seed, half an Ounce of Fennel-Seed, half an 
Ounce of Annileed, an Ounce of Cinnamon, and 
an Ounce of Cloves, beaten into a grols Powder, 
with a little Powder of VS inter Savoury ; thele all 
kept in a Glais Vial) and as much Salt as will 

lea ion 
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Icafon it ; mingle them all well together and put in 
as much White-Wine as will cover it ; put a Board 
on it to keep it down, and let it lie in Steep for two 
Nights and a Day ; then take it out, and put it 
into a Stew-pan with Lome good Broth that is 
ialt, but none of the Pickle $ put in whole Cloves, and 
Mace, cover it dole, let it ftew ’till it is tender, then 
it^-ve it with as much of the Broth as will cover it. 

To flex v Beef in Gobbets the French Fashion. 

G E T any Piece of Beef, except the Leg, cut 
it in Pieces as big as Pullet’s Fggs, both of 
^Fat and Lean ; ftew it in a Stew-pan with Water, 
skim it clean, and when it has boiled an Hour, 
put in Salt, whole Pepper, Cloves, and Mace, Car- 
rots, Turnips, Pari hips, and whole Onions, cover 
it dole, and let it ftew ’till it is tender, putting 
in, half an Hour before it is enough, Parfley, 
Thyme, fweet Marjoram, Spinage, Sorrel, and 
Winter Savoury, and fome Claret 5 then diftt it 
on Sippets, and ierve it to Table hot : Garnifh 
with Barberries, Grapes, or Gooleberries. 

Olives of Beef flowed and roafled. 

C U T Slices off a Buttock of Beef as broad as 
your Hand, hack them with the Back of a 
Knife, lard them with linall Lard, and lealon them 
with Salt, Pepper, and Nutmeg j then make a 
Farce of the Yolks of hard Eggs, Beef-Sewer, or 
Lard, fweet Herbs, Thyme, and Onions, all 
minced imall, Barberries, Grapes, or Gooleber- 
ries, minced fmall, and iealoned with Salt, and 
the former Spices; mix thele well together, and 
lay it on the Slices of Beef, roll them up round 
with fome Caul of Mutton or Veal ; bake them, or 
roaft them, then put them into a Stew-pan with 
lome Butter, blow the Fat from the Gravy, and 
and put the Gravy into the Stew -pan; and having, 

S3. in 
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in the mean Time, blanch’d and boiled Artichokes, • 
Potatoes, or Skirrcts in Claret, put them into your 
Meat, difh them on Sippets, and ierve them 
with Slices of Orange, iLemon, Barberries, and 
Grapes, or Gooieberries. 

A Way of eating cold boiled Beef. 

S Lice your Beef as thin as poffible, and alio an 
Onion or Shalor, then Iqueeze on it the Juice 
of a Lemon or two, and beat all together between 
two Plates as you do Cucumbers ; when it is well 
beaten, and talres fharp of the Lemon, put it 
into a deep Difh, pick out the Onion, and pour 
Oil on if, /bred fome Parfley and ftrew over it ; 
garni/b it with Lemon, and ferve it up. 

To flew a Leg of Beef. 

Y O U mull break it, then put to it two or three 
Quarts of Water, Salt, whole Pepper, and a 
Bundle of fweet Herbs ; * then let it flew for ieven 
or eight Hours ; then pour out all, both Meat and 
Broth into a Pan, and let it Hand 'till the next Day ; 
then fet it on the Fire again, and put in a Quart of 
Ale, and let it boil about half an Hour ; then take 
it off, and put it in a Difh with Toafts upon it. 

Beef Royal. 

T AKE a Surloin, or large Rump of Beef ; 
bone it and beat it very well ; then leaion it 
with Salt, Pepper, Nutmeg, Cloves, and Mace, 
with Lemon-peel, Thyme, Savoury, and Marjoram; 
then lard the Meat quite through with large Pieces 
of Bacon; in the mean time, make a ftrong Broth 
of the Bones ; then put into your Stew'-pan a good 
deal of fweet Butter and brown it ; then put in the 
Meat and brown it on both Sides; then pour in the 
Liquor with the Butter, put in two Bay-Leaves, fix 

Truffles, 
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T ruffles. Ox Palates, or Sweetbreads pull’d in Pieces 5 
and cover the Stew-pan dole, letting it flew ’till it 
is tender 5 then take it out and leum off all the Fat*} 
then pour in a Pint of Claret, and put in three An- 
chovies } then put the Beef in again to be made 
thoroughly hot, and add what Pickles you have with 
•fry’d Oyfters} thicken your Sauce and pour over the 
Meat, and lend it up. It is to be eaten hot or cold. 

To ragoo a Piece of Beef. 

A FTER larding the hinder Part of a Buttock 
of Beef with thick Lardoons of ; Bacon, put 
it into a Stew-pan with fome Slices of Bacon at the 
Bottom} fealon with Salt, Pepper, Nutmegs, 
Gloves, and i'weet Herbs} cover it with Bards of 
Bacon } put in two Pounds of good Lard } cover 
your Pan and flew it gently between two Fires for 
twelve Hours, then put in a little Brandy. Garnilh 
with Pickles and lerve it up. 

Beef a la Viniagrettc. 

G ET a large Slice of Beef^ three Inches thick, 
molt lean, from the Buttock, or elfewhere} 
flew it with Water and a Glals of White- Wine, 
iealbn’d whh Salt, Pepper, Cloves, a Faggot of 
Flerbs, and a Bay-Leaf } let it boil ’till molt of the 
Liquor is boiled away } then let it a cooling, and 
when it is cold, ferve it up, with Slices of Lemon 
and a little Vinegar. 

/ 

To foufc Beef. 

G E T either Buttock, Chuck, or Brilcuit of 
Beef } lealon them with Salt and Pepper for 
four Days } then roll them up as even as you can j 
then tie a Cloth fall about it, and boil it in W ater 
and Salt ’till it be tender} then take it up and louie 
it in Water, Vinegar, a little White- Wine, and 

S 4 Salt 5 
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Salt j then put it into a Hoop Frame, to fafhion it 
round and upright $ then dry it in iome fmoaky 
Elace, or in the Air. When you ui'e it, cut it out 
in Slices, and lerve it up with Sugar and Muftard. 



To make Dutch Beef. 

G E T eight Pounds of Buttock of Beef, with- 
out Bone, and rub it all over with about fix 
Ounces of coarle Sugar, let it lie two Days, then 
wipe it a little, then take a Pint of white Salt, a 
Pint of Salt-petre, and fix Ounces of Salt-petre 
beaten, and rub it well into the Beef; then let it 
lie for three Weeks, turning and rubbing it every 
Day ; then few it up in a Cloth, and hang it up in 
the Chimney to dry ; let it be turn’d upfide down 
every Day, that the Brine do not lettle ; afterwards 
boil it in Pump-Water ’till it is very tender. • 



Another Way to dry Beef after the Dutch Manner . 

C U T the bell Part of the Buttock of a fat Ox 
into what Shapes you pleafe, then take a Quart 
of Petre Salt, and as much good Bay-Salt, as will 
fait it very well, and let it ftand in a cold Cellar 
ten Days in Salt, in which Time you muft turn it 
and rub in the Salt; then take it out 01 the Brine, 
and hang it in a Chimney, where a Wood-Fire is 
kept, for a Month ; in which time it will be dry, 
and will keep a Twelve-Month. W'hen you eat it, 
boil it tender, and when cold, cut it in thin Shivers, 
and eat it with Vinegar, Bread and Butter. 

Palates of Beef cn gratin. 

S O M E rafped Parmefan being put in the Bottom 
of your Difh, with a little Cullis 7 put in your 
Palates, pour fome Cullis, and drew lome Parme- 
fan over them, then lend your Dilh to the Oven to 

get 
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get a Colour, and when that is done, add fotne Ef- 
lence of Ham and Juice of Lemon. 

Fillets of Beef after the Indian Way. 

P Repare a Fillet of Beef, lard it with middling 
Bacon, and llice it on the Side it is not larded ; 
then marinate your Fillet during two Hours, with 
Salt, Pepper, lweet Herbs, Garlick cut l'mall, the 
Juice of two, Lemons, and a Glals of good Oil. 
Put your marinated Fillet, wrap’d up in Paper, upon 
a Skewer, tie this to the Spit and bade it with your 
Marinade, which mud be mixed with a Glals of 
White-Wine. Your Fillet being done, take off the 
Paper, didi it up with Sauce, and lerve it hot for 
a fird Courle. 

A Dutch Way of dreffing Beef called , Pater-Stuck- 
Gheroockt. 

I T is a Brilcuit of Beef loaked eight Days in 
Brine, and then hung up for three Months. It is 
then to be walhed in leveral Waters to get the Salt 
out, and boded with Cauliflowers, Cabbage, Spi- 
nage, and thickened Butter ierved w'ith it. It may 
be likewife ftewed with Carrots. 



Road-Beef with a Salpicon. 

A Salpicon is a Sort of Ragoo, fo called, and is 
ufed in great Difhes of road Meat, in the fird Courfe, 
fuch as Chines of Beef, or Mutton, Barons of Beef, 
and Quarters of Mutton, or Veal, &c. It is made as 
follows : 



P Repare lome Cucumbers, cut them in Dice, and 
lay them in a Diffr*to marinate in Vinegar, 
Pepper, and Salt, and an Onion or two, cut in 
Slices j cut lome of the Lean of a Ham of Bacon in 
Dice; take lome Mufhrooms and Truffles, the 
Breads of Pullets, fat Livers and Veal Sweetbreads. 

Squeeze 
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•Squeeze the Cucumbers, tofs them up in a Sauce- 
pan over a Stove with a little melted Bacon ; moift- 
en them with Gravy, and let them fimmer in it 
over a gentle Fire 5 then take the Fat clean off: 
Set over a Stove another Sauce-pan with a little 
melted Bacon, into which put the Ham you had 
cut in Dice, a few Cives and a little Parlley. Mince 
the Mufhrooms, Truffles, and Sweetbreads, and 
tofs up ail the Ingredients together, and then moiflen 
therti with lome Gravy, l'calon them with Pepper, 
Sait, and a Bunch of Herbs; and when they have 
{Immer’d awhile in it, take off all theFat; when they 
are almofl enough, put to them the fat Livers, and 
the Breads of your Pullets cut in Dice; then bind 
your Salpicon with fome Cullis of Veal and Ham, 
and lome Eflence of Ham. When the Cucumbers 
arc ready, bind them likewife with the fame Cullis, 
and put the whole into the fame Sauce-pan, that is 
to lay, put the Ragoo of Cucumbers into the Sal- 
picon. 

Make a Hole in your Piece of Road-Meat, in the 
Part you think mod convenient ; for Example, if 
it be a Quarter of Veal, or Mutton, make it in the 
Leg, and having taken out the Flelh, that may 
ierve for lome other Ufc, put the Salpicon in the 
Room of it. 

A Salpicon may be ferved in a Di/h by itfelf. 

To roafl a Tongue and Udder. 

B OIL the Tongue a little, blanch it, and lard 
it with Bacon, the Length of an Inch, being 
fsrffc feaioned with Nutmeg, Pepper, and Cinnamon, 
and fluff the Udder full of Cloves ; then fpit and 
roafl them, bade them with fweet Butter, and ierve 
them up with Claret Sauce. Garnifh with fliced 
Lemon. 



Tongues 

O 
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Tongues with forced Udders roaftcd. 

Y O U mud firft boil off y oar Ox Tongues, and 
your Udders, then make a good Forced- Meat 
with Veal ; and as for your Tongues, you mull 
lard them, and your Udders you mud raile in the 
Infide, and fit them with Forced-Meat, walking the 
Infide with the Yolk of an Egg; then tie the Ends 
dole, fpit and road them : Make a Sauce with 
Syrrup of Claret or Gravy. You may draw the 
Udders on the Top with Lemon-peel and Thyme. 

Ox Tongues a la Mode. 

H Aving large Ox Tongues, boil them tender, 
then blanch them, take the Skin off, and 
lard them on both Sides, leaving the Middle, then 
brown them off, and dove them one Hour in good 
Gravy and Broth ; fealon with Spice and a Faggot 
of Herbs, and put in lome Morels, Truffles, Mulh- 
rooms, Sweetbreads, and Artichoke Bottoms ; then 
skim off the Fat, and lerve them either hot or 
cold. 

Neats Tongues a la Braife. 

C U T away the Roots of the Tongues, and then 
put them into boiling Water, that you may 
take off the Skin as clear as poffible ; lard them 
with large Bits of raw Gammon of Bacon well 
leafoned : Then take a Boiler, and cover the Bot- 
tom of it with Bards of Bacon, and Slices of Beef 
well beaten : Lay in your Tongues with diced Oni- 
ons, and all forts of lweet Herbs and Spices, and 
ieatbn them befides, with Pepper and Salt; cover 
them befides with Slices of Beef and Bacon, in the 
fame Manner as under them, fo that they may be 
entirely wrapped up in them ; put them to dew 
a la Braife , with Fire over and under : You rnuft- 

keep 
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keep them fo eight or ten Hours, that they may be 
thoroughly done: After which, you muft have in 

Readineis a good Cullis ofMufhrooms, or iome 
other good Ragoo, with all Sorts of Ingredients, as 
Mufhrooms, Morels, Truffles, Sweetbreads, &c. 
Having taken up your Tongues, you drain them, 
and take off the Fat $ then lay them in a Diih, 
and your Ragoo over them 5 if you would garnifh 
the Di/h, vou may cut one of the Tongues in 
Slices, or efie garniih it with Fricando’s, all ierved 
very warm. 

Calves Tongues are fometimes drefled in the fame 
Manner j and if you will, they may *be farced 
without larding, and ierved up with the lame 
Ragoo. 

To boil a Neat’s Tongue. 

L ET your Tongue be falted three or four Days, 
boil it in fair Water, and ierve it with Brewis, 
with boiled Turnips, and Onions 5 run it over with 
beaten Butter 5 ierve it on carved Sippets, with 
Barberries, Goofeberries, or Grapes, and ierve it 
with what Sauce you pleaie. 

To fricafcy Neats Tongues. 

W HEN you have boiled your Tongues ten- 
der, cut them into thin Slices, anil fry them 
in frefh Butter j then pour out the Butter, and put 
in ftrong Broth, or Gravy, feaion with Salr, Pep- 

S er, Nutmeg, Thyme, Savoury, Marjoram, and Par- 
ey chopp’d Imall ; when theie have ftewed toge- 
ther a while, diffolve Yolks of Eggs in White- 
Wine Vinegar, or Grape Verjuice, and put them 
it} with whole Grapes, or Barberries, thicken with 
grated Manchet, or Almond-paite ltrained, and 
iometimes put Saffron to it. 

After the lame Manner you may fricaiey any 
Udder, being tender boiled. 

7 i 
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To bajh a Neat’s Tongue, or any other Tongue. 

L E T your Tongue be frelh, boil it tender, let 
it by to be cold • then cut it into thin Slices, 
fry it in Butter, put to it ftrong Broth, Salt, Nut- 
meg grated, the Yolks of Eggs, Saffron, Cloves, 
ana Nl ace, lome Verjuice, ana Grapes 5 when the 
Tongue is done, diih it on Sippets. 

To roaft a Neat’s Tongue. 

Y O U mult boil a Neat’s Tongue tender, peel 
the Skin, fet it by ’till it is cold, cut a Hole 
in the Root-end of it ; take out fome of the Meat, 
mince it with Beef-Sewet and Pippin, and the 
Yolks of hard Eggs 5 fealon it with Salt, beaten 
Ginger, Thyme, and Savoury ihred Imall 5 fill 
the Tongue with this Farce, and cover the End 
with a Piece of a Caul of Veal, or Mutton, lard the 
Tongue, and roaft it 3 make a Sauce for it with But- 
ter, Juice of Oranges, and Nutmeg grated 5 gami/h ' 
with Barberries, and Slices pf Lemon, and ierve 
it up. 

To ft c xv a Neat’s Tongue xv hole. 

T AK E a Neat’s Tongue raw and frefh, let it 
a ftewing between two Dilhes, in ftrong 
Broth and White-Wine, with Salt, whole Pepper, 
whole Cloves, and Mace, Turnips, Carrots, or 
any other Roots cut, and fome Capers 5 let theie 
over a gentle Fire, and let them ftew gently for 
two or three Hours $ then take up your Tongue, 
blanch it, put lome Marrow to it, let it have a 
Walm or two, and Ierve it on carv’d Sippets ; gar- 
nilh with minced Lemon, Barberries, or Grapes, 
run it over with beaten Butter 5 garnilh with fearfed 
Manchet, and ferve it up hot. 

Another 
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Another Way. 

Y O U mud boil it in Water with a little Salt, 
and a Faggot of lweet Herbs : When it is 
almoft enough, cut off the Root, take off the Skin, 
and lard it with long Bits of Bacon, then lay it 
down to the Fire, and while it is roafling bafte it 
with Butter, Salt, Pepper, and Vinegar. When it is 
roafted, cut it in large Slices, and tols it up in a Stew- 
pan with a Ramolade made of Anchovies Capers, 
Parlley, and Onions, Hired very fmall : Then tols 
all up in good Beef Gravy, with Salt, Pepper, a 
few Rocamboles, and a Drop of Vinegar, and 
lerve it for the firft Courfe. 

We lerve it likewife after having cut in it Slices, 
with a Ragoo of Muflirooms, Sweetbreads, Arti- 
choke-Bottoms, Salt, Pepper, Butter, or melted 
Bacon: We fet it a fimmering in this Ragoo, and 
lb lerve it, but oblerve, that when we ferve it this 
Way, we ul'e no Vinegar in balling it but only 
Butter. 

Calves Tongues are dreffed in the lame Manner, 
and may be lerved whole, cither with a Poivrade , or 
a lweet Sauce. 

To make a Sauce Poivrade. 

P U T Soufe Vinegar into a Sauce-pan with a 
little Veal-Gravy, one whole Leek, an Onion 
cut in Slices, and two or three Slices of Lemon; 
lea Ion it with Pepper, and Salt, and when it is 
boiled ftrain it thro’ a Sieve, pour it into a Porrin- 
ger, and lerve it hot. 
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OX-CHEEKS . 

Tfl Ox-Cheeks. 

B ONE them, pick out the Balls of the Eyes, 
cleanfe the Mouth, ioak them, wafh out the 
Blood, wipe them dry with a Cloth, ieafon them 
with Salt, Pepper, and Nutmeg, put them into an 
earthen Pan with three or four large Onions, Mace, 
and Cloves 3 lay the Jaw Bones on the Top of the 
Meat, then put in half a Pint of Water and half a 
Pint of Claret 3 cover the Pan with coarle Pafte, 
and bake it. Serve it on fry’d Greens, and run it 
over with beaten Butter. 

To loil an Ox-Cheek to be eaten cold. 

B ONE your Ox-Cheek well, then lay it to 
fteep in White-Wine for twelve Hours 3 then 
iealon it with Salt, Pepper, Nutmegs, Cloves, and 
Mace, roll it up, tie it tight with Tape, boil it in 
Water, Salt, and Vinegar, ’till it is very render 
prels it hard, and, when it is cold, cut it into Slices, 
and ferve it up with Oil and Vinegar. 

Another Way. 

B ONE your Cheeks, lay them in foak for four 
or five Hours, then waih and pick them very 
clean, pare off the Roof of the Mouth, and pick 
out the Balls oi the Eyes, fluff them with Beef- 
Sewet, hard Eggs, Salt, Pepper, Fat, and fweet 
Herbs, mingle all together, and fluff them on the 
Infide, skewer both the Sides of the Head together , 
and boil them among other Beef 3 when they are 
tender, lerve them on Brewis w'ith interlarded Ba- 
con, and Bolognia Saufages, or Pork Links laid on 
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the Cheeks, cut the Bacon into thin Slices, and 
fcrve them with Saucers of Muftard or green Sauce. 

To marinate Ox-Cheeks. 

B ONE your Ox-Cheeks, then either roaft 
.them, or ftew them with Red-Wine, and 
Wine- Vinegar, ieafon’d with Salt, Pepper, and 
dic’d Nutmeg; ftew them ’till they are tender, 
then take them up, and put to the Liquor you 
ftewed them in a Quart of White- Wine, and a 
Quart of Wine-Vinegar, and Sage, Parfley, lweet 
Marjoram, Thyme, a Bunch of Rofemary, and 
Bay-Leaves, tie them up tight together; add Salt, 
whole Pepper, Nutmegs, and Ginger flic’d, Cloves, 
and large Mace; boil all thele together; put the 
Cheeks into a Veflel, and pour the Liquor upon 
them, lay on them fome Slices of Lemon, cover 
them very clofe and keep them for Uie. 

To fricafcy Ox Palates. 

A Fter having boiled your Ox Palates ’till they 
are very tender, blanch and pare them clean, 
then iealon them with Salt, Pepper, Nutmeg, and 
Cloves, beaten fine, add lome grated Bread; then 
fry them in Butter, brown on both Sides, then di/h 
them ; diflolve two or three Anchovies in Mutton- 
Gravy, and pour to them ; grate a little Nutmeg, 
and iqueeze a little Lemon into the Sauce, and lerve 
them up. 

To marinate Palates, Nofes, and Lips. 

A Fter having boiled them tender, blanch them* 
then fry them in clarified Butter, or fweet 
Oil : Make for them a Pickle with Wine Vinegar, 
and White-Wine, Salt, whole Pepper, Nutmeg, 
and Ginger diced, large Mace,, and Cloves ; add a 
Faggot of fweet Herbs, as Sage, Parfley, Savoury, 
fweet Marjoram, Thyme, Roiemary, and Bay- 

Leaves; 
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leaves boil them all together. Spices and Herbs, 
put the Palates, Lips, and Noics m a Veflel, pour 
this Mkrinade to them 5 add Slices of Lemon* 
and cover themrlofe for LHe. When you lerve them, 
do it in a Difh with Sallad Oil. 

To roafl Ox-Palates. 

H Aving boiled your Palates tender, blanch them* 
cut them into Slices about two Inches long, 
lard half of them with lmall Lardoonsj then having 
drawn, fcalded, and trufled Pigeons, and Chicken- 
peepers, lard half of them, ipit them on a Bird- 
lpit, putting a Slice of interlarded Bacon, and a 
Sage-Leaf betwixt every Bird} take alio Cocksr 
Combs and Stones, and Lamb-uones parboiled ana 
blanch’d, large Oyfters parboiled, and larded with 
lmall LardoOns of Bacon, Sage, and interlarded 
Bacon* lpit them with your Ox-Palates on a {mail 
Spit, with a Bit of Bacon a fid a Sage-Leaf between: 
them ~ then beat up the Yolks of Eggs with Salt, 
Nutmeg, Thyme, and Rofemary fhred very fmall^ 
and grated Manchet} and when they are hot at the 
tire, bafte them often : In the mean time, prepare’ 
Artichoke-bottoms, boil’d, quarter’d, and fry’d, : 
dipp’d in Butter and kept warm, and alfo Marrow' 
dipp’d in Butter and fry’d: Then rub the Difh with? 
a Clove of Garlick, pile up the Fowls in the Middle’ 
of the Dilh upon one another, the roafted Mate- 
rials round about} then lay the Palates by themfelves* 
the Lamb-ftones by themfelves, the Cocks Combs* 
and Stones by themfelves, the fry’d Marrow and 
Artichokes by themfelves, and the Sweetbreads by 
themfelves } then having prepared a Sauce of Claret* 
Gravy, Oyfter-Liquor, with a Couple of diflolv’d 
Anchovies, iweet Butter, Salt, and an Onion flit or 
quarter’d, giving it a Walm or two over the Fire, 

' put in three or four Slices of Oranges, pour it on, and 
garni {h it with Oranges and Lemons fliccd. 

T 7b 
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’ j'o flew Ox-Palates, Lips, Nofes. 

B OIL them, blanch them, cut them into Bits 
about the Bignefs of a Shilling; put them in- 
to an earthen Pipkin with ftrong Broth. and White- 
Wine; add raw Calves-Udders, Veal Sweetbread 
Saufaees, and Sparrows or Larks, or other imall 
Birds, Anchovies, or Potatoes boild; fea^)i^. 
with Salt, two or three whole Cloves, large Mace* 
Imall pickled Cucumbers; add alfo Marrow But- 
ter* Grapes, Barberries or Gooseberries, and the 
M hard Eggs. Let all th.ele ftew together 

’till tender, then ierve them upbn 1 oafts 0 f 
Bread; and Slices of Lemon; you may thickdn the 
•Broth with Yolks of Eggs gained with Verjuice. > 

hr/: f • 1 ': • • • • , f,r 

r!:ie "J To pickle Ox-Palates, '■ . . . ;1 l 

T^AKE your Palates andv walh: them well 
:t‘ with Salt and Water, and :put them in a Pip-: 
kin with W ater and lome Salt, an f, 
ready to bpil, fcum them very, well, and p* {nto 
them whole Pepper, Cloves, and Mace as much as 
wilfgive them a quick’ Tafc ; : W hen they are iboild 
Kndl, which will require four or five How-P^ 
them and cut them ipto imall Pieces, and ler them 
then make the Pickle of Vrtto-W« W«- 
gar, and as much White-Wine; boil *>* Pl ^H 
and put in the Spice that was boiled m the Palates, 
whh P a little moVe freih: Put in fix brleven Bay- 
Leaves, and let Jboth Pickle and Palates be cold be- 
fore you put then® together ; then keep them for 
yfe. - • • ' 
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M U t T T O l y. 

' • i. 

To drefs a Leg of Mutton a la Royale. 

H Aving taken off the Pat, and the Flefh and 
Skin that is about the Shank Bone, lard thd 
Leg with large Lardoons well leafoned ; lard like- 
wile, at the lame Time, a round Piece ^of a Buttock 
of Beef, or of a Leg of Veal ; then lealon all this 
very well, drudge it with Flour, and put it into 
boiling Hog’s Lard to give it a Colour : Then put 
it into a Pot with all Sorts of favoury Herbs, an 
Onion or two (luck with Cloves, and put in lome 
Broth or Water; cover the Pot very dole,- and let 
it boil two Hours, mean while get ready a R^gop 
of 1 Mu /brooms, Truffles, Alparagus Tops, Arti- 
choke Bottoms, and Veal Sweetbreads, to which 

f >uta good Cullis. Take up yoiur Leg of Mutton, 
ay it in a Di/h, and cut your Piece of Beef; or 
Veal, into Slices, to nnake a Rim round your Mut- 
ton; pour the Ragoo hot upon it, and lo fervt 
away. { ^ 

Shoulder of Mutton in Epigra?n. 

T A K E a Shoulder of Mutton and foaft it, 
take off the Skin as neatly as you can, about 
the Thicknels of a Crown, leaving the Shank 
Bone to it; then take the Meat and cut it in fmall 
thin Slices, the Bignefs of a Shilling ; then put it 
in a Cullis that is well lealon’d, and take Care not to 
let it boil ; then take the Skin of your Shoulder of 
Mutton, and put lome Crumbs of Bread, with lweet 
Herbs, over it, and put it on the Gridiron, and 
when it has taken Colour, lee that your Hafh be 
well feafon’d; di/h it up, putting on the broiled Skin. 

This lome call a Shoulder of Mutton in Gallic 
mu u fry. 

T a Mutton 
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Mutton Collops. 

Y O U muft take fome Mutton that is well mor- 
tified, that is, Hale, but fweer, take out the 
Skin and Sinews, and cut them lmall and thin, 
about the Bignds of a Crown Piece, fuch a Quan- 
tity as you think will be enough for your Dilh ; 
take a Stew-pan with fome Butter, and lay your 
Collops in, one after another 5 take Care they are 
very thin, and put a little Salt, Pepper, Spices, 
Parfley, and-green Onions, chopped very fine, over 
them, with fome Truffles, or Mufhrooms, and put 
your Stew-pan over a Fire that is very quick, and 
flir them with a Spoon, and when you think they 
are done, dreis them in the Pifh you are to forve 
them in : Then put in the Pan a little Cullis and 
Gravy, witji a Rocambole, and when it is boiled 
up, and a little thick, put in the Juice of a Lemon, 
and put it over your Collops, and forve them up 
hot. 

/f Harrico of Mutton. 

_ . A „ t , „::i !,/ .* r , . . ^ 

T A K E a Neck, or Loin of Mutton, cut" it in- 
to fix Pieces, foafon it with Pepper and Sait ; 
then pafs them off bn both Sides in a Frying-pan or 
SteW-pan 5 put to them fome good Broth, a Fag- 
got of Herbs, fome diced Carrots, or Turnips, fried 
off, and two Dozen of Chelnuts hunched, and 
three or four finall Lettuces 5 flew all this well to- 
gether : You may put in half a Dozen lmajll, 
round, whole Onions, and when very tender, 
skim off the Fat well, and forve away. Gamifh 
with forced Lettuce, and Turnips, and Carrots 
fliced. 



Hind 
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Hind Saddle of Mutton. 

A Frer having cut off the two Hind Quarters of 
a Sheep, cut off the two Knuckles, that it 
may let even on the Dilh 5 then take off the Skin 
as neatly and as far as you can towards the Rump, 
without taking it quite off, or breaking it : Then 
take iome lean Ham, Truffles, green Onions, Par- 
iley, Thyme, Iweet Herbs, Pepper, Salt, and Spices, 
well chopp’d together, and ftrew it over your 
Mutton, where the Skin is taken off; then put the 
Skin over neatly, and wrap it over with Paper well 
buttered, and tie it, and pyt it to roaft, and being 
roafled, take off the Paper, and ftrew over lome 
Crumbs of Bread, and when it is well coloured, 
take it off the Spit, dilh it up, and put under it 
.an Eflence of Ham, or a Shalot Sauce, and lerve it 
up hot for the firft Courle. 

Hind Saddle of Mutton done a la St. Menehout. 

U T your Mutton as above-mentioned, and lard 
iVJ it with large Lardoons of Bacon lealoned with 
(Pepper, Salt, Iweet Herbs, fmall Onions, and 
Parfley ; then garnifhing an oval, or large Gravy- 
pan that will hold it, put at the Botrom lome Bards 
of Bacon, and Slices of Beef, put in alio lome 
imall Onions, Parlley, and fweet Herbs, and then 
put in your Mutton, lealoned with Pepper, Salt, 
and Spice, a Bottle of VYine, and ftrong Broth, and 
put the lame over it as under, Bards of Bacon, 
Slices of Beef, with a little Garlick, and Bay 
Leaves, and put it a Hewing with Fire over and 
under ; and when done, take it out, and put it in 
the Difh, pare it neatly, and put lome Crumbs of 
Bread over it, mixed with ParmeJ'an Cheele, and 
put it in an Oven to take a good Colour, then lerve 
it up hot, with Eflence of Ham under it, for the 
firft Courle.. 

T $ Leg 



Digitized by Google 



*78 Tbc Lad yV Co m p a ni on. 

Leg of Mutton, Ham Fajhton. 

G ET* a' hind Quarter, very large, and cut it 
like a Jigger, that is, with a Piece of the 
Loin then rub it all over with Bay Salt, and let 
it lie one Day ; then put it into the following 
Pickle: Take a Gallon of Pump Water, put into it 
two Pounds, of Bay Salt, two of White Salt, fix 
Ounces of Salt Petre, and four of Peter Salt, one 
Pound of cpramon brown Fpur-penny Sugar, fix 
Bay Leaves, one Ounce of Lapis Prunella : Mix all 
this in your Liquor,, then put in your Mutton, and 
in feven Days it will be red thorough, then hang it 
up by the Handle, and fmoke-dry it with Deal- 
Duft, and Shavings, making a great Smother under 
it, and in five Days it will be ready : You may 
boil it with Greens, and it will cut as jred as a 
Cherry 5 fo lerve it as you would a Ham, 

Amphilias of Mutton, 

G E T two Kecks, or two Loins, bone them, 
leaving the upper top Bones on about an 
Inch $ then lard one with Bacon, the other with 
Parlley 5 skewer them, and you may either ftove or 
roalt them j you may fry iome Cucumbers, and 
flew them after, and lay under, or make a Sauce 
Robart w ith Onions, Muilard, Vinegar, Gravy, and 
lay under either lie wed Sellery or Endive, which 
-you choofe. 

To force a Leg of Mutton or Lamb. 

L E T all the Meat be taken out, leave the 
Skin whole j then take the Lean of it, and 
make it into Force-Meat thus : To two Pounds oi 
your lean Meat, three Pounds of Beef Sewet j take 
away all Skins from the Meat and Sewet then 
/bred both ,very fine, : and beat it with a Rolling 
pin, ’till you know not the Meat from the Sewet, 

•. 1 
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then jjnix with it four Spoonfuls of grated Bread, 
half an Ounce of Cloves and Mace beaten, as 
much Pepper, lb me Salt, a few fweet Herbs flared 
fmall, mix all thele together with fix raw Eggs, and 
put it into the Skin again, and few it up. If you 
roaft it, lerve it with Anchovy Sauce, if you boil 
it, lay Cauliflowers, or French Beans, under it. 
Garnilh. with Pickles, or Hewed Oyfters, Forced- 
Meat Balls, or Saulages fried in Butter. 

To boil a Leg of Mutton. 

Y O U mud lard your Mutton with Lemon-peel 
and Beet-Root, and boil it as ufual : For 
Sauce, take ftrong Broth and White- Wine, Gravy, 
Oyfters, Anchovies, an Onion, a Faggot of Herbs, 
Pepper, Salt, and Mace, and a Piece of Butter 
rolled up in Flour. 

. • " Mutton Cutlets the French Way. 

S EASON your Cutlets with Pepper, Salt, Nut- 
meg, and Iweet Herbs $ then dip two Scotch 
Collops in the Batter of Eggs, and clap on each 
Side of each Cutlet, and then a Ralher of Bacon 
on each Side again : Broil them, or bake them in a 
flow Oven 3 when they are done, take off the 
Bacon, and lend your Collops and Cutlets in a 
Ragoo, and garnilh them with lliced Orange and 
Lemon. 

Cutlets a la Maintenon. 

C U T your Cutlets handlomely, beat them thin 
with your Cleaved, and fealon them well with 
a little Pepper and Salt $ then cover them all over, 
except within two Inches of the Rib-Bone, as thick 
as a Crown Piece, with lome Forced Meat, and 
linooth it over with a Knife. This done, take as 
many Half Sheets of white Paper as you have 

T 4 Cut- 
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Cutlets, and butter them, on one Side, with melt- 
ed Butter : Dip your Cutlets likewile in melted 
Butter, and throw a little grated Bread on the Top 
of your Forced Meat all round : Lay each Cutlet on 
. a Half Sheet of Paper crdfs the Middle of it, leav- 
ing the Bone about an Inch out $ then dole the 
two Ends of your Paper on the Sides, as you do 
a Turnover-Tart ; cut off the Paper that is too 
much, broil your Mutton Cutlets half an Hour, your 
Veal three Quarters of an Hour : Then take off 
the Paper, ancl lay them round in the Dilh, with 
the Bones outmoft : Let your Sauce be Butter, Gra- 
vy, and Lemon. * 

-i 

, To bajb a Shoulder of Mutton. 

Y OUR Shoulder being half roafted, cut it in 
very thin Slices, then take a Glals of Claret, 
a Blade of Mace, two Anchovies, a few Capers, a 
Shalot, Salt, a Sprig of Thyme, Savoury, and 
Lemon-peel, and let it Hand covered for half an 
Hour $ and when enough, /hake it up with lome 

Capers, and ferve it up. 

/ 

A Mutton Hafli. 

^ n " A K E a roafted Leg of Mutton, take off* all 
A- the Skin, and cut the Meat from the Bone in 
thin Slices, and ftrew upon it fome Parfley and 
Gives, with fome Truffles, and Mufhroomscut pretty 
fmall $ then put it all together into a Sauce-pan, 
with fome Pepper and Salt, and a Slice or two of 
Lemon, with the Rind taken off. Put lome good 
Gravy, and give it two or three Turns over the 
Stove } thicken it with a Cullis, apd ferve it. 
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D . " r 

>4 Hafh 0/ cold Mutton. 

G li T Gravy, Oyder Liquor, Anchovies, and 
Nutmeg, according to the Quantity of 
Meat, and boil it up, then drew in your Meat, and * 
give it a Heat or two ; put in half a Pound of 
iweet Butter, and half a Pint of White-Wine, and 
lend it to the Table. Garnifh the Dilh with Raf- 
pins of French Bread and Lemon. 

Carhonaded Mutton. 



G ET a Joint of Mutton, cut it into thin Slices 
as if for broiling, and fry them in melted 
Lard, before they are dewed in Broth, with Salt, 
Pepper, and Cloves, a Bunch of Herbs, and Mufh- 
rooms ; then flour it a little to thicken it. Gar- 
ni (h the Dilh with Mufhrooms and fried Bread, and 
lerve it with Capers, and a little Lemon-juice. 

To roll a Bread of Mutton. 



Jj Meat, walh it over with the Batter of Eggs ; 
then fpread the Forced-Meat on it, and roll it into 
a Collar, and bind it with Packthread 3 road it ’till 
enough, and put under it a Regalia of Cucumbers. 

To foufe a Breafi of Mutton. 



T A K E a Bread of Mutton, bone it, loak it 
well from the Blood, wipe it dry, and fea- 
fon it on the Infide with Salt, N utmeg, and beaten 
Ginger, Iweet Herbs fhred lmall, and Lemon-peel 
minced ; lay broad Slices of fweet Lard over the 
Sealoning ; then roll it into a Collar, tie it up in 
a Cloth, and put it into boiling Liquor, skim it 
well; then put in Salt, Nutmeg, and Ginger 
diced, Fennel and Parfley Roots ; when it is almod 
boiled, put in a Pint of White-Wine ; when it is 
enough, take it off, and put in Slices of Lemon, 

a whole 
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a whole Lemon-peel, and half a Score Bay Leave*, 
and let it, boil clofe covered, or you may bake it 

in a Pot with W hite- W ine and Water. 

: T . r 

t ,< : t * ; 

•j ^ . To roafi a Chine of Mutton. 

f | ^ A It E a Chine of Mutton, and having 
A. /rais’d up the Skin from the Chine-Bone down- 
wards, leave it hanging to the lower Part • then 
take lome Slices of a lean Gammon of Bacon, lea- 
fon with white Pepper, Cives, and Parfleyj 
ipread them over your Chine, lay Bards of Bacon 
upon them, then turn the Skin over them 5 tie up 
yOur Chine with Tape or Packthread, put Paper 
ctfer it, and roaft it 5 when it is near enough, 
drudge it with Crum-bread, put a Ragoo under it, 
fcnd lerve it up to Table, garnifhed with Mutton 
Cutlets. 

The fame may be done with a Quarter of Mut- 
ton or Lamb. 

4. ' . ; ‘ • 

; ,< i ■ ~ To drefs a Nech 'of Mutton. 

L ARD the Neck with Lemon-peel, boil it in 
Salt and Water, and a Bunch of iweet Herbs: 
In the mean time, dew half a Pint of Oyders in 
half a Pint of White-Wine, as much drong Broth, 
and a little of their own Liquor, put in two or three 
Anchovies, two or three whole Onions, lome grated 
Nutmeg, and a little Thyme. Then take a little of 
(he Broth, '.and beat in it the Yolks of three or four, 
Eggs to thicken it j then difh it upon Sippets, lay- 
ing your Cyders upon your Meat. Garnilh with 
Lemon or Barberries. 

/ After the lame Manner you may drefs a Chine, 

V$r c *,M • 
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Another Way. 

D RAW your Neck of Mbtton with Paffley, 
and roalt it. When it is almoft roafted> 
drudge it with Salt, white Pepper, and grated 
Bread. Serve it up. to Table with Gravy, ami the 
, Juice of Orange. > 

p . • '?> r-y. *■ : 

x , Another Way. _ r .... - r \ 

U T your Neck of Mutton into Steaks ; lealbn 
them with Salt, Pepper, dti'd Nutmeg ; put 
them into a Stew-pan with as much Water as will co- 
ver them, let them ftew, Tcumming it as there is 
Occafion. fn the mean tithe, parboil forne Cabbage, 
Carrots, and Turnips, drain them well, and when 
your Steaks are half-ftewed, put in your Roots and 
Cabbage ; then put in a Handful of Capers, then 
fhred lweet Herbs, Spinage, and Parfley, a Hand- 
ful of each, and put them into the Stew, alio a 
Couple of Anchovies chopt; brown a little Butter, 
and /hake into it a little Flour, and a Ladleful.of 
the Broth : Boil it up, and pour it over the Meat, 
and let all ftew together a little while ; when it is 
enough, lay Sippets in the Difh, put in your Stew, 
fqueeze in an Orange or Lemon or two, and lerve 
it up to Table. 

To drefs a Leg of Mutton a la Dauphine. 

F LEA off all the Skin and Flefh of the 
Shank-bone, and alio all the Fat, and lerape 
it clean ; then parboil it, and lard it with final! 
Lardoons of Bacon : Spit it, put Paper ovef it, 
and roaft it with a loft Fire; lee that it be well co- 
loured. W'hen it is roafted enough, diih it, and 
lerve it up with lome Ragoo of Legumes, as Cu- 
cumbers, young Onions, or Succory ; or with a 
good Cullis under it, or an Eftcnce of Ham. 

r« 



Digitized by Google 



>84 *£be JL a d y?s Companion. 

To drefta Loin of Mutton. 

H Aving cover’d the Bottom of a Stew-pan with 
Bards of Bacon, by on them Slices of Veal, 
and on the Veal, Slices of Onions 5 then lay your 
jLoin of Mutton upon them, and cover it with Slices 
of Onion, Veal, and Bacon, as under it. Sealbji 
all with Salt, Spice, and lweet Herbs. Then let 
the Stew-pan cover’d either between two Fires, or 
in an Oven; when they come out, bread them, 
and broil them on a Gridiron. In the mean time, 
prepare this Sauce call’d a Ramolade: Take Cives 
and Parfley, Hired them fmall, Capers and Ancho- 
vies, and flew them in good Gravy with a Clove of 
Gariick, and other Seafonings, put in a little Oil. 
When all is done lay your Loin in a Diih, pour 
your Sauce upon it, and lerve it up hot. 



To roaft a Leg of Mutton with Oyfters. 

S TU F F a Leg of Mutton with Mutton-Sewet, 
Salt, Pepper, Nutmeg, and the Yolks of Eggs; 
then lay it down at the Fire to roaft, flick it with 
■Cloves; when it is about half done, cutoff lome 
of the underfide of the flefhy End in little Bits; 
put thefe into a Pipkin with a Pint of Oyfters, Li- 
quor and all, a little Salt and Mace, and ftew them 
’till half the Liquor be wafted. Then put in a 
Piece of Butter, and when the Leg is thoroughly 
.roailed, difh it, pour this Sauce over it, ftrew Salt 
about the Sides of the Difh, and lerve it up. 



*. To drefi a Shoulder of Mutton in Blood. 

S AVE the Blood of a Sheep, take all the 
Strings and Knots out of a Shoulder of Mutton, 
lay it in the Blood five or fix Hours to foak ; then 
fluff it with fweet Herbs, then put it into a Caul, 

- ’ ‘ ' fpriokk 
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fprinkle it with Blood, and roaft it. Serve it up 
with Venilon or Anchovy Sauce. 

( To drefs Mutton the Turkifh Way. 

C U T your Meat into thin Slices ; then wafh it 
in Vinegar, and put it into a Pot or Sauce-pan 
that has a clofe Cover to it, then put in fome Rice, 
whole Pepper, and two or three Onions; let all 
thefe ftew together, skimming it frequently ; when 
it is enough, take out the Onions, and difh it with 
Sippets, and ferve it up. 

Shoulder of Mutton, with a Rapoo of Turnips.' 

A K E a Shoulder of Mutton, get the Blade’ 
*■ taken out as neat as poffible, ana put in the 
Place a Ragoo of Sweetbreads, with Mufh rooms. 
Truffles, G>cks Combs, well feafon’d; when done,- 
let it be cold before you put it in, and take Care to 
lew it tight, that it may keep its natural Form, and 
put it in a Stew-pan, with fome Bards of Bacon, 
Slices of Veal ana Ham, Onions, Parfley, Thyme, 
fweet Herbs, Salt, Pepper, Spices, with a Ladle- 
ful of Broth, and put it a doing with Fire under 
and over f then you mull have fome Turnips cut in 
what Shape you think proper, and blanch them in- 
boiling Water: then ftrain them off 5 and let them 
be well drained ; then put them in a good Cullis, 
and let them be done enough; then take your 
Shoulder of Mutton out of the Braile, and fee it' 
be well drained from all the Fat, difh it up, and; 
pour over it your Ragoo of Turnips, and ferve it in 
the firft Courfe. 



Shoulder 
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Shoulder of Mutton a la Rouchi. 

/ ' , , . • . *: * . . ‘ . 

T AKE a Fore Quarter of Mutton, take out 
the Bones as neatly as you can from the Neck 
and Breaft, and lard the Fillet, not parting them 
from the Shoulder, and put it on a Spit to roaft 4 
and when it is done, put Under iome Hewed Endive, 
and ferve it up hot, with the larded Part upper- 
moft, for the nr ft Courie. 

Leg of Mutton larded a la Braife, with a Ragoo of 

Cbejbuts* 

Y O U. muft get a Leg of Mutton, . take off the 
Skin, and lard ir' with Bacon and Ham 
through and through, but fealbn your Hanh aqd 
Bacon well, tie ft, ;and put it in a Braife 4 then 
take lome Chelhuts, roaft them, and take off both 
Skins very clean, and put them in lome good Cul- 
lisof Veal and H^m, and put them over a flow 
Fire 5 and tyhen you find they begin to be very 
loft,, fee theyf be well relifhed, and put them over 
your Muttony and ierve it hot for tnfc firft Courie. 

Sheeps Rumps with Rice. 

H Aving got iome Sheeps Rumps, clean and 
blanch them, and put them a ftewing in a 
good Braile $ and when they are enough, take them 
out to cool 4 then take lome Rice well wafhed and 
picked, put it in a Pot with lome good Fat Broth, 
with an Onion ftuck with Cloves, a little Pepper 
and Salt, and lee it be well leafoned, and very 
thick, and when ir is done, put it to cool 5 then 
take your Sheeps Rumps, and put them round 
the Rice as neatly as you can j do them round in 
Eggs, and Crumbs of Bread over them : And when 
you have done them all, take a Frying-pan with 
lome Hog’s Lard, put it over a Stove, and when 
your Fat is hot, put your Sheeps Rumps in it, and 
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fee they be of a good Colour, and difti them with • 
fried Parfley round. 

To drefs Rumps of Mutton a la Sauce Robart. •* • • 

* ; j a j| t l t . 

T AKE halfa Dozen Sheeps 'Rumps cut large,, 
boil them for three Hours in Water, and three 
or four Spoonfuls of Vinegar, feaioned with a Hand-) 
fill of Salt, a Spoonful of Pepper and Cloves,' .three, 
or four Onions, a Sprig or two of Thyme, and a. 
Bay Leaf. Put the Spice and Herbs in' after the 
Pot has been fcum’d : When the Rumps are boiled 
tender, take them out, and lay them in a Colan- 
der tQ drain, fcore them on the Side? with a-Knifo. 
dip ‘ them in drawn "Butter, roll them in grated? 
Bread, and broil them brown : In the mean Tim^ 
make your Sauce Robart thus : Put a Piece of But-' 
ter, the Bignefs of an Egg, intb Vour Sauce-pan, let* 
it over the Fire ’till it is almoft brown, then put 
in a Handful of Onions minced very fine j let thcnv 
flew gently ’till they are brown, then put in Haif a. 
Spoonful of Flour; let them ftety a little longer ;' 
then put in a Ladle of Gravy, a little Salt’ and 
Pepper, let them boil for a Quarter of au' Hour* 
skim off the Fal, and put in half a Spoon fol of 
Muftard, the Juice of a Lemon, or a little Vinegar^ 
pour the Sauce into your • Dim, lay the Rump*, 
upon it: Garnilh with fried Parfley, or I^emon, 
<?r both, and ferve it up for a fir ft Courfe. j 

, To drefs Rumps of Mutton a la St. Menehout. 1 

G A. RN IS H the Bottom of a Stew-pan with 1 
Slices of Bacon, and then lay over them Slices 
of Veal, ieaioned with Salt, Pepper, all Sorts of 
Spice, and iweet Herbs, and on them Slices of 
Onions ; then lay in your Rumps, lay Slices of Oni- 
ons upon them, Slices of Veal on the Onions, and 
Slices of fat Bacon on the Veal : cover the SteWj- 
pan dofe, and either fet it in an Uven, or a la braiji 

between 
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between two Fires : When the Rumps are enough* 
take them out, and drudge them well with gratetf 
Bread, and broil them on a Gridiron. While they 
are doing, make for them a Sauce called Ramolade, 
thus ; tol's up Anchovies, minced Capers, Gives, 
and Parfley, and a Clove of Garlick, in fome good 
Gravy, a little Oil, and with Salt, Pepper, and 
other common Sealonings $ pour this Ramolade in 
the Difh, lay the Rumps upon it, and ferve them 
up to Table hot. 

* To farce and fry Rumps ^Mutton. * 

C OVER the Bottom of a Stew-pan with Bards 
of Bacon, &c. as in the Receipt above di* 
re&ed, and flew them a la braifc> or bake them in 
an Oven. Then wrap them up in Forced-Meat 
made as follows: Take a Pound of a Leg of Veal, 
half a Pound of fat Bacon, and half a Pound of 
Sewet, boil them for half an Hour, then throw 
them a little into cold Water, that your fat Bacon 
may not run to Oil in mincing. Then mince each 
of them feparately by themfclves very fine, then 
mince all together, and pound them well in a Mar- 
ble Mortar, with the Crumb of a French Roll, 
foaked in Milk or Broth, and four raw Eggs, fea- 
foned with Salt and Pepper, according to your 
Difcretion, a little Nutmeg, a little Parfley and 
Onion minced very fine. Having pounded all 
thefe together to a Pafte, wrap the Rumps up in 
this forced Meat, dip them in beaten Eggs, drudge 
them with Flour, and fry them in Hog’s Lardy 
’till they are of a fine b»own Colour 5 then diih 
them, and ferve them up. 

Sheeps Rumps with Parrriefan Cheefe. 

P U T your Sheeps Rumps in a good Braile, ai 
before, and when done, put them to cool j then 
take feme Crumbs of Bread very fine, and as much 

Pa* 
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Parmefan Cheefe mixed together, then take your 
Rumps and dip them in Eggs, and put the Crumbs 
of Bread and Parmefan Cheele over 5 and if you 
find that once doing over is not enough, do them 
twice, and fry them in good Hog’s Lard of a good 
Colour 5 and ierve them with fry’d Parfley* 

' LAMB. 

> 

« 

To roafl a Quarter of Lamb. 

O NE half being larded, drudge the other with 
{mail Crumbs of Bread, wrap it up in Paper 
before you lay it down, for Fear it fhould burn ; 
when it is almoft roafted, drudge, as before, the 
Part of it that is not larded, with Crumbs of Bread, 
adding to them lome Sait, and Parfley fhred lmall ; 
make a brisk Fire to brown it well, and lerve it 
with Juice of Lemon and Orange. 

Lamb rvitb Rice. 

T AKE a Fore-Quarter of Lamb, and roaft 
it about three Parts $ take a Pound of Rice, 
and put it into two Quarts of good Broth, with two 
Blades of Mace, fome Salt, and Nutmeg } ftove it 
an Hour, and take it off$ put in the Yolks of fix 
Eggs, and a Pound of Butter, then put your Lamb 
in Joints in the Difh and the Rice over it, wafh 
it over with Eggs and fo bake it. 

A Leg of Lamb forced. 

Y OU muft take the Meat out of the Leg, clofe’ 
to the Skin, and bone and mince it with Beef 
Sewet, Thyme, Parfley, and Onions 5 beat it in 
a Mortar with fa voury Spice and two Anchovies $ 
then wafh the Infide of the Skin with the 
Batter of Eggs and fill it, bafte Flour and bake 
N 0 X. U it: 
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it: The Sauce may be ieafonedwith Gravy, or put 
to it a Regalia of Cucumbers, Cauliflowers, or 
French Beans. 

For Lamb Pie, fee the Chapter of Paftry. 

Another Way to force a Leg of Lamb. 

T ARE a large Leg of Lamb, cut a long Slit 
on the Backfide, take out all the Meat, but 
don’t deface the other Side 5 then chop rhe Meat 
fmall with Marrow, Beef Sewet, Oyfters, Ancho- 
vies unwafh’d, an Onion, fweet Herbs, lome Le- 
mon-peel, ieafon’d with Salt, Pepper, a little beaten 
Nutmeg, and Mace. Then pound all thefe well in 
a Mortar, fluff your Skin, lew it up, wafh it over 
with the Yolks of Eggs beaten, put it on the Spit, 
drudge it with Flour, and lay Pieces of Butter over 
it 5 or you may bake it, if you pleaie: Stew lome 
Oyflers in White-Wine, witn a Blade of Mace$ 
keep out the largeft to lay with Anchovy Sauce, 
Mufhrooms, and a good deal of Gravy, and fo 
ierve it. Fricafey the Loin to lay round it, cut into 
fmall Pieces very thin, iealon’d with Salt, Pepper, 
Nutmeg, Cloves, Mace, Cives, and favoury Herbs : 
Fry them in clarified Butter, and when they are 
fry’d enough, pour out the Butter, cftan the Pan, 
put in a Quarter of a Pint of White-Wine, a Pint of 
flrong Gravy, flew your Lamb in the Gravy ■ then 
add an Anchovy, a few Oyfters, and Mufhrooms 
with the Liquor 5 then roll up a Piece of Butter in 
Flour, and the Yolk of an Egg, and fqueeze in the 
Juice of a Lemon. Garnifl^with Pickles and Le- 
mon, and ierve it up. 



n 
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7 b fry a Neck or Loin of Lamb. 

C U T the Ribs alunder, beat them with your 
Knife $ then fry them in a little Ale 3 feafon 
them with a little Salt, and cover them dole with a 
Plate 3 take them out of the Pan with the Gravy 
iij them, let them in a Difh before the Fire 3 clean 
your Frying-pan 5 put in half a Pint of White- 
Wine, 1'ome Capers, and the Yolks of two Eggs 
beaten with'a little Salt and Nutmeg, add to this 
the Liquor they were fry’d in 3 ftir it with a Spoon, 
all oneWay, ’till it be thick 5 then put in the Lamb 5 
ftir all together 3 garniili with Parfley and Lemon, 
and ierve it up. 

To drcfs Lamb in a Ragoo. 

A FTER having cut a Quarter of Lamb info 
four Quarters 5 dard it with middle-fiz’d Slips 
of Bacon, and tols it up a little in a Sauce-pan, 
to brown it 3 boil it in an earthen Pot, or Stew-pan, 
with Broth, Salt, Pepper, Cloves, a Bunch of fine 
Herbs, and Mufhrooms. 1 Make a Sauce for it of 
fry’d Oyfters, with a little Flour, and a Couple of 
Anchovies 3 when you are ready to ierve up, add 
ibme Lemon-juice, and garnilh with fry’d Mulh- 
rooms. • . 

Another Way. 

T AK E a Quarter of Lamb, roaft it; and,- 
when it is near enough, drudge it well with 
grated Bread. Into the Dilh, in which you intend 
to ierve it in, put a Cullis of Veal, with Salt, 
Pepper, an Anchovy, the Juice of a Lemon, and a 
few Cives. Warm it, lay in your Lamb, andferve 
it up. 



U * ■ To 
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To flevo a Lamb’x Head. 

H Aving taken out. the Brains, make a Pudding 
of thenij boil them, and, when they are cola, 
cut them intb Bits ; then mince Lamb and Beef 
Sewet together, add to it lomc grated Bread, fea- 
fon with Salt, Pepper, and fweet Herbs minc’d 
fmalt, add four or fiye taw Eggs. Pill the Lamb’s 
Head with thcfe; then flew it in a Stew-pan with 
fome flrong Broth • make Balls of the Remainder 

of your minc’d Meat. 

< * * * • \ 

; • To dyefs q. Lamb’s Head in Pottage. 

T AKE the Head, Feet, and Liver of a Lamb, 
and young Bacon, icald them ; then boil 
them all together in a large Pot in lome Broth : 
Whea they are boiled and well leafoned, lay your 
Pottage a loaking with good Broth and Gr^vy, 
and put the Lamb’s Head in the Middle ; Bread 
the Brains, and fry them thoroughly ; then 
put *them into their Place again. Garnifb your 
Pottage with the Feet, Bacon, and Livers. Thick- 
en with a white Cullis made of Crumb-bread foaked 
in good Broth, a Score of fweet Almonds, and the 
Yolks of three hard Eggs, pounded anti ftrainedj 
well leaked, and feafoned with the Juice of a Le^ 
mon. Then ferve it up. 

To foufe a Side of Lamb. 

T}ON E it, fbak it well from the Blood, wipe it 
JP dry, and feafbn it with Salt, Nutmeg, and 
Ginger beaten, fweet Herbs, and Lemon-peel min- 
ced, and C6riander-Sced whole. Lay broad Slices 
of Lard over the Seaibning, then roll it into a Col- 
lar, and bind it up in a I.innen Cloth j put it into 
boiling Liquor, skim it well, put in Salt, Nut- 
meg, and Ginger fliced, Fennel, and Parfley Roots $ 
when it is almolt boiled, put in a Quart of White- 

\> ine j 
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Wine $ when it is enough, take it off, put in Slices 
of Lemon, the Peel of two whole ones, and a Do- 
zen Bay-Leaves, arid give it a Boil dole covered. 

Another Way. 

T AKE the Bones out of a Sid? of Lamb, lay 
it to foak in Salt arid Writer, then wipe it dry 5 
feaion it with Salt, Pepper, Nutmeg, and favour)' 
Herbs fhred fmatl, and Lemori-peel. Lay this 
Sealoning upon the Lamb, and broad Slices of 
Bacon upon the Seafbning ; .then roll it up into a 
Collar, tie it up tight in a Cloth, ^hd boil it in 
Water and Salt j when it is feumm’d, put irf Feii- 
nel, Parfley Roots,’ Ginget 1 fliced, and Nutmeg, 
and, when it is ne'af boiled enough, pour in a 
Quart of White- Wine $ when it is boiled, put iri 
half a Dozen Bay-Leaves, the Peel of a Lemon, and 
Slices of Lemon, then put all in a Pot, and covet 
it dofe for Ufe. 

To make Lamb like Venilon. 

B ONE y<?ur Lamb, then dip it in the Blood 
of a Pig, Sheep, or Calf ; then parboil it in 
frnall Beer and Vinegar, one Part of the firft, and 
three of the latter, let it Hand in it all Night: 
Then put in lome Alkanet Root, or Turnloile, and 
bake it with Pepper, Cloves, Mace, Claret, and 
Butter, and iome Sprigs of Rofemary. 

To fry Lamb-Stones. 

P Arboil them, mince them final I, fry them in 
fweet Butter, drain them with fome Cream, 
Pepper, and beaten Cinnamon, and, when it is 
drained, put to it fome grated Cheelej then fry 
them, and ferve them up with Sugar and Role- 
Water. 



U 3 VEAL. 
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V E A L. 

Loin of Veal a la Braife. 

'f\ X ^ 'l» 

H Aving parboiled your Veal, lard it with large 
Lardoons, ieaioned with Pepper, Salt, and 
Nutmeg. Garni Ih the Bottom of an oval Stew- 
pan with Slices of Bacon and Veal, fcafoned with 
Salt, Pepper, Tweet Herbs and Spices, minced Par- 
lley, Slices of Onions, Carrots, Pari hips, and Le- 
mon : Then lav in your Loin of Veal, the Kidney 
Side uppermoft, feafon it over as under, cover 
it in like Manner with Slices of Veal and Bacon; 
fb having covered your Stew-pan very dole, llew it 
with Fire over and under it ; when it is enough, 
drain it well, then lay it in a Dilh, pour upon it a 
Ragoo of Veal Sweetbreads, Cocks Combs, Mulh- 
rooms, Morels, and Truffles, or of Cucumbers, 
or of Lettuce ; lo lerve it for the firft Courie. 

l To 7hakc Veal a la Mode. 

C U T out the Bone, and take the hard Skin 
off a Fillet of Veal, take Salt, Pepper, Mace, 
and Cloves in Powder, mix them with Thyme, Sa- 
voury, Lemon-peel, and Shalot /bred fmall : Then 
cut the Rind off from about half a Pound of Bacon, 
cut it into Pieces about the Thicknels of your 
Finger, and the Breadth of two Fingers ; roll them 
up in the Seafoning, skewer it up dole, and tie it 
in the lame Fafhion as before you cut it. Beat the 
Yolks of Tome Eggs, and wafh it all over with 
them, put it into a Difh and bake it, with Pieces 
of Butter all over it, and when it is baked, take 
out the Veal, and lerve it. 

If you would pot it, take it from the Gravy, 
and pour over it as much clarified Butter as will 

cover 
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cover it, and tie a Paper over it, and when you 
eat it, cut it out into thin Slices, and eat it with 
Oil and Vinegar, or Juice of Lemons, or Lime- 
juice beat up thick together. 

To drefs Veal a la Bourgoife. 

Y OU may cut pretty thick Slices of Veal, and 
lard them with pretty large Lardoons of Ba- 
con j feafbn them with Salt, Pepper, all Sorts of 
Spices, Pardey, and Cives minced $ then garniih the 
Bottom of a Stew-pan with Bards of Bacon j lay 
in your Slices of Veal upon them ; let your Stew- 
pan over a gentle Fire, that may keep them iweat- 
ing for> fome Time 5 then brisk up the Fire, and 
brown them on both Sides j then add a little Flour, 
and brown that 5 put in fomd good Broth to moiften 
them, and let them ftew gently ; when they are 
enough, take off the Fat, and put in the Yolks of 
two or three Eggs, beaten up with Verjuice, to 
bind it. Diih it, and lerve it up. 

To boil a Leg of Veal and Bacon. 

L ARD your Leg of Veal all over with pretty 
large Lardoons of Bacon, and Lemon-peel, 
boil it with a Piece of middling Bacon; when thp 
Bacon is enough cut it into Slices, fealon them 
with dry Sage and Pepper mixed together. Diih 
the Veal, lay the Bacon round it, llrew it over 
with Parlley, and ferve it up with green Sauce in 
Saucers 5 which green Sauce you muft make as 
follows : 

Beat two or three Handfuls of Sorrel in a Mortar, 
with a Couple of Pippins quartered, and put to it 
Vinegar ana Sugar. 

Or take a Couple of Hapdfuls of Sorrel, pound 
it in a Mortar, lqueeze out the Juice, and put it 
in a Pipkin, with a little drawn Butter and Sugar, v 

U 4 and 
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and grated Nutmeg. Warm it, and pour it on 
your Veal and Bacon. 

To boil a Leg of V eal. 

S TUFF it with Beef-Sewet, and fweet Herbs 
chopp’d, fealoned with Salt, and Nutmeg, and 
boil it in Water and Salt 5 then take lbme of the 
Veal, and put to it iome Capefs, Currants, whole 
Mace, a Piece of interlarded Bacon, two or three 
whole Cloves, lome Artichoke-iuckers boiled ; and 
put in beaten Butter, boiled Marrow, and Mace, and 
Pieces of Pears. Then take Sorrel, Sage, lweet 
Marjoram, Thyme, and Parflcy 5 mince them 
coarily, and bruiie them with the Back of a La- 
dle j put thele into your Broth to make it green, 
and give them a Walm or two, then your other 
Materials, lome Barberries, or Gool'eberries, beaten 
Butter, and Lemon. 

Loin of Veal marinated. 

P Arboil and lard it with large Lardoons, lay it 
in a great deep Difh, put to it a l'ufficient Quan- 
tity of Vinegar, together with Salt, Pepper, lome 
Slices of Lemon and Onion, Bay Leaves, and 
whole Cives, and let it marinate in it three or four 
Hours, then put it on a Spit, lard it with Slices of 
Ham and Bards of Bacon, wrap it round with Pa- 
per, and lay it down to the Firej put into the 
Dripping-pan a Pound of Butter, together with the 
Pickle in which you marinated the Veal,, and bade 
it with it from Time to Time as it is roafting; 
when it is enough, take off the Paper and Slices of 
Bacon, brown it well with a brisk Fire, lo l'erve 
it, with lbme Eflence of Ham under it, and gamifh 
with fried Veal Cutlets. 



A 
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A Pillaw of Veal. 

A Neck or Bread: of Veal being half roafted, 
cut it in fix Pieces, and fealonit with Pep- 
per, Salt, and Nutmeg, and butter the Infide of 
your Difh, then ftove a Pound of Rice tender, 
with lome good white Broth, Mace, and Salt ; you 
muft ftove it very thick 5 put in the Yolks of fix 
Eggs; ftir it about very well, and cool it, and put 
fome at the Bottom of your Difti, and lay your 
Veal on a round Heap, and cover it all over with 
Rice ; walh it over with the Yolks of Eggs, 
and bake it one Hour and half; then open the 
Top and pour in lome good thick Gravy, and 
fqueeze in an Orange, and lo lerve away hot. 
Garnifti with Diced Orange and Veal Cutlets. 

Bombarded Veal. 

G ET a Fillet of Veal, cut out of it five lean 
Pieces, as thick as your Hand, round them up 
a little, then lard them very thick on the round 
Side; lard five Sheeps Tongues, being boiled, 
blanched, and larded with Lemon-peel and Beet 
Root, then make a well 1'eafoned Forced-Meat, 
with Veal, lean Bacon, Beef Sewet, and an An- 
, chovy, roll it up into a Ball, being well beat, then 
make another tender Forced-Meat with Veal, fat 
Bacon, Beef Sewet, Mufhrooms, Spinage, Parfley, 
Thyme, Iweet Marjoram, Winter Savoury, and 

f reen Onions ; feafon and beat it : Then put your 
orced Ball into Part of this Forced-Meat, put it 
into a Veal Caul, and bake it in a little Pot: Then 
roll up that which is left in another Veal Caul, wet 
with the Batter of Eggs, roll it up like a Bolognia 
Saulage, tie it at both Ends (lightly round and boil 
it ; your Forced Ball being baked, put it in the 
Middle of the Difh; your larded Veal being ftewed 
in ftrong Broth, lay round it, and the Tongues 
fried brown, between each, then pour on them a 

Ragoo, 
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Ragoo, lay about it the other Forced-Meat, cut as 
thin as a half Crown, and fried in the Batter of 
Bp ps ; then fqueeze on it an Orange, and garni Ih 
it with fliced Lemon. 

Veal a la Daub. 

W HEN you have interlarded a good Fillet 
of Veal, as the Beef is done, add to the 
Hewing of it a little White-Wine ; then make for it 
a Ragoo, and garnifh it with diced Lemon. 

To ft evo Veal. 

W HEN you have cut your Veal into fmall 
Pieces, leafon it with Salt, whole Pepper, 
Mace, an Onion, and Lemon-peel, in order to be 
Hewed in Water, with a little Butter: When your 
Meat is enough, Hir in the Yolks of Eggs beaten, 
and let all have a Walm or two, before they are 
taken off from the Fire. 

To make Balls of Veal. 

M INCE the Lean of a Leg of Veal, and 
cut out the Sinews ; then mince with it feme 
Fat of Beef Sewet, if the Leg be of a Cow-Calf, 
the Udder will be good inftead of Sewet ; when it is 
very well tempered together with the Chopping 
Knife, have fome Cloves, Mace, and Pepper beaten, 
and with Salt feaibn your Meat, putting in fome Vi- 
negar; then make up the Meat into little Balls, and 
let them to boil in good drone Mutton-Broth ; as 
foon as they are boil’d enough, take the Yolks of 
five or fix Eggs well beaten, with as much Vinegar 
as you pleaie, and fome of the Broth mingled toge- 
ther; Hir it into all your Balls and Broth, ^ give it a 
Walm on the Fire; then difh up the Balls upon 
Sippets, and pour the Sauce on ir. 

Olive* 
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Olives of Veal. 

W ASH ten or twelve Scotch Collops with 
Batter of Eggs, and fealbn them ; then lay 
over them a little Forced-Meat, roll them up, and 
roaft them : Make for them a Ragoo, and gamilh 
the Difh with fliced Orange. 

Olives «f Veal another Way. 

W E take the Flefh of a Fillet of Veal, with 
fome Marrow', two Anchovies, the Yolks of 
two hard Eggs, a few Mufhrooms, and Oyfters, a 
little Thyme, Marjoram, Parfley, Spinage, Lemon- 
peel, Salt, Pepper, Nutmeg, and Mace, finely beaten ; 
then take your Veal Caul, and lay .leveral Lays of 
middling Bacon, and of the Ingredients above, one 
upon another, and roll all upintheCaultoberoalled 
or baked; and when it is enough cut it in thin 
Slices, and ferve it in a Dilh of ftrong Gravy. 

Another Way. 

C LJ T the Flefh of a Leg of Veal into thin ' 
Slices; take Thyme, Marjoram, Parfley, 
Marrow, Cloves, Mace, Nutmeg, and Salt; chop 
all thefe together, and roll them up in fome of the 
long Pieces; then lpit them on a Bird-Spit, and tie 
them on; and when they are roafted, make Sauce 
for them of Butter, and the Juice of two or three 
Oranges. 

An admirable Way of dreffing Collops. 

C U T a Leg of Veal into thin Slices, and hack 
them with the Back of a Knife; then lard 
them thin with Bacon; then take a few fweet Herbs, 
cut fmall, fome Nutmeg grated, and flrew over the 
Meat, flour them, and laltthem; then take them 
and fry them brown in fweet Butter. For the Sauce 
take half a Pint of Gravy, a Quarter of a Pint 
of Claret, one Anchovy, one Shalot ; Hired them 

and 
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and boil them together ; then put in a Quarter of a 
Pound of i'weet Butter, the Yolks of two Eggs well 
beaten ; then pour out the Butter you fried them in, 
if any is left, and put in your Sauce, and fhake it to- 
gether; dilh them up very hot, with Lambs Stones, 
and Sweetbreads, fried brown. Garniili your Dilh 
with Lemons, or Truffles, and Morels. 

Scotch Collops another Way. 

P Repare a Fillet of Veal and cut it into thin Slices, 
then cut off the Skin and Fat, lard them with 
Bacon, and make three Pints of Gravy, as for Soop; 
flour your Collops, and fry them brown, and lay 
them by ; then take a Quarter of a Pound of But- 
ter, and put it into a deep Stew-pan; let it melt, 
and ftrew in a Handful of Flour, lhaking and flir- 
ting it ’till it is brown ; then put in the Gravy, and 
one whole lmall Onion, a Bunch of Herbs, which 
mull be foon taken out ; let it boil a little, and 
put in the Collops to llew half a Quarter of an 
Hour : Put in Balls of Forced-Meat ready fried ; 
beat the Yolks of two Eggs, break into them fix 
Ounces of Butter, a little Vinegar; take up a 
little Liquor out of the Stew-pan and mix with it, 
then pour it all in, and fhake them well together; 
take out the Collops, lay them on the Dilh, and 
let the Sauce thicken a little more, and pour it over l 
the Meat: You may add fried Bacon, Mulhrooms, 
and Palates; put in the Juice of a Lemon. 

White Scotch Collops. 

A FTER you have cut your Veal in thin 
Slices, lard it with Bacon, and iealon it with 
Cloves, Mace, l'weet Herbs, and grated Bread; 
flew the Knuckle with as little Broth as you can, a 
Bunch of lw r eet Herbs, a little Cloves, and Mace ; 
then take a Pint of ir, and put in tw : o Anchovies, 
a Quarter of a Pint of White- Wine, and lome 

Mulh- 
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Mulhrooms 5 thicken it up with the Yolks of 
. three Eggs, and a Piece of Butter. 

Another Way to drefs Scotch Collops. 

L ARD the fleihy Part of a Leg of Veal 
with Bacon, as much as you think fit, fliced 
very thin $ then take half a Pint of Ale, and do 
the Veal in it, ’till the Blood be out 5 then pour 
out the Ale into a Porringer, and take a little 
Thyme, Savoury, and fweet Marjoram, chopp’d 
fmall, ftrew it over the Veal, and fry it in Butter, 
and flour it a little, ’till enough $ then put it into 
a Difhj put the Butter away, and fry thin Bits of 
Bacon ana lay in the Middle of the Difh. For the 
Sauce, put into the Ale four Anchovies, and a lit- 
tle White-Wine, the Yolks of two Eggs, a little 
Nutmeg, or Pepper: Melt the Anchovies before 
you put in the Eggs j and when it begins to thicken, 
put in a Piece ol Butter, and ftiake it about ’till if 
is melted f then pour it over your Meat. You may 
<io it in Gravy inftead of Ale 5 melt your Ancho- 
** yies in White-Wine. 

To make Savoury Balls. 

W E take the Flelh of Fowl, Beef Sewet, and 
Marrow, of each the like Quantity 5 leven 
Oyfters, a little lean Bacon, with iweet Herbs, Pep- 
per, Salt, Nutmeg, and Mace 5 pound them, and 
make it up into flails. 

To make Force-Meat-Balls. , 

G E T a Pound of Veal, and the fame Weight ot 
Beef Sewet, and a Bit of Bacon, fhred all toge- 
ther • beat it in a Mortar very fine 5 then fealon it 
with fweet Herbs, Pepper, Salt, Cloves, Mace, and 
Nutmegs $ and when you roll it up to fry, add the 
Yolks of two or three Eggs to bind it: You may 
add Oyfters, or Marrow at an Entertainment. 

Breaft: 
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Breaft of Veal in Galantine. 

B ONE a Bread: of Veal, llrerch it, and beat 
it as flat as you can $ feafon it with Parfley, 
Thyme, Marjoram, Winter Savoury, Marygolds, 
all well minced, Pepper, Salt, and Nutmeg 5 roll 
it up well, and tie it very, clofe, then tie it up in 
a Cloth, and boil it in good fealoned Broth, YV ine, 
and a little Thyme. When it is boiled, let it cool 
in the lame Liquor $ lend it up either whole or in 
Slices, upon a Napkin. Garni Ih it as you like. 

Jiggct of Veal a la Daub. 

A FTER having taken off the Skin, blanch it, 
lard it with fmall Lardoons, and lay it to Ibak 
in Verjuice, White-Wine, Salt, a Faggot of fweet 
Herbs, Pepper, Bay-Leaves, and Cloves : Then 
roaft it, balling it with the lame W ine, mixed with 
Verjuice, and a little Broth : W hen it is roaflred, if 
you intend to eat it hot, make your Sauce of the 
Dripping, a little fried Flour, Capers, Slices of 
Lemon, Juice of Mulhrooms, and Anchovies. Let 
your Jigget fimmer in it for lome Time, and ferve 
it away. 

A Leg of Mutton may be done the fame W’ay. 

A Loaf of Veal. 

H Aving beat lome thin Slices of Veal flat with 
your Cleaver, take Meat enough to make 
your Loaf with $ then take another Lump of your 
Slices of Veal, and cut into Bits, together with 
lome Beef Sewet, lome Bacon, and a CalPs Udder 
blanched ; put all together in a Stew-pan over the 
Fire, lealon it with Pepper, Salt, iweet Herbs, fine 
Spice, Chibbols, Pariley, Garlick, Mulhrooms, 
and Truffles, if you have any ; tols it up, and 
ftir it together, and put into it Crumbs of Bread 
boiled in Milk, and four or five Yolks of Eggs i 
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All this being well minced, garni fh the whole 
Bottom of a Stew-pan with fome thin broad Slices 
of Bacon, and over them lorne Slices of Veal, 
and then your Forced-Meat all round it, the Thick- 
nefs of two Fingers : At laft, put in a fmall Ra- 
goo made of Griftles of Veal, ami fome green 
Peafe $ let all be well done, and of a good Tafte, 
and put this Ragoo into your Loaf of Veal, put- 
ting, at the lame Time, more of your Forced- 
Meat, and fmall Slices of Veal over the fame 5 
bring your Slices of Bacon to lay about it, and let 
them flew : It being done, take out the laid Slices 
of Bacon, pour out the Fat, turn it upfide down 
in the Difh, skim it well, and put your Ragoo of 
green Peafe over it, or, inftead of Peale, a Cullis. 

At another Time you may ierve up your Loaf 
with a Ragoo of Sweetbreads of Veal, Cocks 
Combs, Mulhrooms, Truffles, or an Eflence of 
Ham. - 

At another Time, you may make Ufe of a Calfs. 
Caul, inftead of Slices of Veal, and ferve it up.' 

At another Time, inftead of taking Griftles of 
Veal to put into your Loaves, take Fillets of all 
Sorts of Fowls, and put over your Loaf an El- 
fence, or a Ragoo of Spanijb Cardoons, or fuch 
other Sauce, or Ragoo, as you think fit. 

At another Time, inftead of fuch Fillets, you 
may make Ule of a Ragoo of Sweetbreads. 

To make Stove Veal. ‘ 

. __ • r 

Y O U mult take the Fillet of a Cow-Calf, cut 
away an Inch of the middle Bone, on each 
Side, cut off the Udder, and cut it in long Slices, 
and roll it in a Sealoning of Salt, Pepper, Nut- 
meg, and lweet Herbs ihred fmall ; make Holes 
in the Fillet of Veal, and in them ftick thefe Pieces 
of lealoned Udder as thick as you can ; then put 
into a Stew-pan your Fillet, fet it over a Stove 

, with 
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with a gentle Fire, turning it and lhaking it as 
you find Occafion $ when it is pretty hear enough, 
skim off the Fat, and put in an Onion lluck with 
Cloves, pare and cut a Lemon in hall; lqueeze it 
and put it in, lhake it now and then ; it will take 
five Hours Hewing if your Fire be flack : About an 
Hour before it is enough, put in a Pint of ftrong 
Broth $ when it is quite enough, put in a Pint of 
Mufhrooms, and a Pint of Oyllers, with a little 
of the Broth, and two Spoonfuls of Capers. Then 
skim off the Fat again $ before you ul'e the Li- 

? uor, thicken it with Flour, and pour it on the 
>ilh of Meat, and ferve it up. 

7o fie w Veal. 

A FTER having cut your Veal into fmali Pieces, 
feafon them with Salt, whole Pepper, an 
Onion, Lemon-peel, and Mace, and two or three 
Shalots } flew all in Water, or Port Wine, with a 
little Butter ; when your Meat is ftew’d enough, 
put in lome Yolks of Eggs beaten, give them a 
Walm or two, difh them, and ierve them up. 

Veal Blatiqucts. 

R OAST a Piece of Veal, cut off the Skin, 
and nervous Parts, into little thin Slices 5 put 
lome Butter in a Stew-pan over the Fire, with fome 
chopp’d Onion ; fry it a little, then add a little Dull 
of Flour to it, ana wet it with good clear Broth: 
Put to it a Faggot of fweet Herbs, and young 
Onions, fealon it with Spice; make it of a good 
Tafte, then put in your Veal, bind it with Eggs 
and Cream like a Fricafey, lome Shalot, Rocam- 
bole, and Parlley, chopp’d fmali, and lome grated 
Nutmeg, and grated Lemon-peel, with fome Lemon- 
juice, make it favoury; and laltly, put in a Spoon- 
ful of Oilj ferve it hot. 

A 
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A Shoulder of Ye al a la Piemontoiie. 

H Aving a Shoulder of Veal, take off the Skin, 
that it may hang at one End, cut Lardoons 
of Bacon and Ham, leaioned with Pepper, Salt, 
fine 6 pice, fine Herbs, and lard the Shoulder of 
Veal with it ; cover it again with the Skin, and 
braiie it 5 then take Sorrel and Lettuce picked and 
wafhed clean, chop it very well, put it over the 
Fire in a Stew-pan with a little Butter, chopp’d 
Parfley, Onions, and Mulhrooms. The Herbs be- 
ing ftewed tender, put to it iome good Cullis, Bits 
of Ham, and Sweetbreads, cut in Dice. When the 
Shoulder of Veal is ready, take it out and drain it, 
put it in the Difh you intend it for; take off the 
Skin, put lome of the iweet Herbs under and 
over, put the Skin over it again, wet it with 
melted Butter, and ftrew over it iome Parmeian 3 
give it a Colour in the Oven, and ierve it hot. 

A Neck of Veal in Farced-Meat Cutlets. 

B OIL the Neck of Veal in your Soop ; when 
it is boiled, take it out, and cut all the Flefh 
from off the Bones, and make it into a good 
Farced-Meat, then form the Farced-Meat like Cut- 
lets, with the Ribs flicking out, put them into a 
Baking-pan, do them over with Y oiks of Eggs and 
Crumbs of Bread ; put them in the Oven, give 
them a good Colour, then put them in a Dilh with 
Gravy under them ; ierve them hot. 

For ragooing a Breaft of Veal, fee the Chapter of 
Ragoos. 



X 
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To bajb a Calf’s Head. 

Y OUR Calf’s Head being flit and cleaned, and 
half boiled, and cold, cut one Side into thin. 
Slices, fry it in a Pan of Butter; then having a 
Sauce pan on the Stove, with a Pint of Gravy, a 
Pint of ftrong Broth, a Quarter of a Pint of Claret, 
and as much White- YVine, a few Savoury Balls, and; 
a Pint of Oyfters, with Lambs Stones and Sweet- 
breads, boiled and blanched, and diced, with 
Muflirooms and Truffles, two or three Ancho- 
vies, with two Shalots, and a Faggot of lweet 
Herbs, tolled up and Hewed together ; feafon it 
with Nutmeg, Mace, Pepper, and Salt; then 
icotch the other Side a-crois and a-crois ; flour, 
bafte, and broil it : The Hath being thickened 
with brown Butter, put it in the Difh, lay about 
it fried Balls, and the Tongue diced and larded 
with Bacon, and Lemon-peel ; then fry, in the 
Batter of Eggs, diced Sweetbreads, carved Sippets, 
and Oyfters ; lay in the Hc?ad, and place thefe 
about the Difh, and garnifti it with diced Orange. 

Another Way. 

B OIL your Calf s Head ’till the Meat is near 
enough for eating, take it up, and cut it into, 
thin Slices ; then put to it halt a Pint ofW'hite- 
Wine, and three Quarters of a Pint of Gravy; 
put to this Liquor two Anchovies, half a Nutmeg, 
a little Mace, and a fmall Onion ftuck with 
Cloves ; boil this up in the Liquor, a Quarter oi 
an Hour ; then ftrain it, and let it boil gently 
again ; then put in your Meat, with a little Salt, 
and iome Lemon-peel Ihred fine, and let it ftew a 
little ; mix the Brains w ith the Yolks of Eggs, and 
fry them for Garnilh ; when vour Head is ready, 
fhake in a Bit of Butter, and lerve it up. 

An 
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An admirable Way to roaft a Calf's Head. 

G E T a Calf’s Head with the Skin on, and 
icald it, and boil it an Hour and an half ; 
when cold, lard it with Lemon-peel, and then Ipit 
it ; when it is enough, make a good iavoury Sauce, 
as you do for a halhed Head, and put into it 
Forced-Meat-Balls,' fried Sweetbreads, Eggs, and 
Clarer, a little Bacon, ibme Truffles, and Morels, 
Mu/hrooms, and Oyfters, and a little Lemon-juice, 
and mix it all well together, with the Sauce, and 
pour over the Head. It may be done as well with 
the Skin off, as it comes from the Butcher’s 

Calf's Head SuYpriJc. 

Y O U muft bone it, and not fplit it, cleanfe it 
well, and fill up the vacant Place with 
Meat, and make it in the lame Form as before ; 
you may put in the Middle, a Ragoo, and' cover 
it with Force-Meat ; then wafh it with Egg, and 
crumb it, and bake it ; fb ferve it. 

To roafl Veal Sweetbreads. 

H Aving larded them with fmall Lardoons, run 
a Skewer thro’ them, fallen them to the 
Spit, and roaft them ’till they are very brown ; 
then lay them in a Dilb, in which you have put 
fome Eflence of Ham, or good Gravy ; fo ferve 
them. 

% 

To fry Veal Sweetbreads. 

A FTER having blanched and cut each Sweet- 
bread in three or four Pieces, lay them in a 
Difh with an Onion cut in Slices, lome whole 
Cives, and a Bay-Leaf^ Salt, Pepper, two or three 
Cloves, and Juice of Lemon ; let them marinate 
in this for two Hours ; mean while, make a Batter 
as follows : Put into a Pan one Handful of Flour, 

X a and 



Digitized by Google 




308 The Lady’s Companion; 

and a little Salt, beat it into Batter with fair Wa- 
ter, and one Egg, melt as big as a Walnut of 
Butter and add to it: Take Care it be not too 
thick, nor too thin : Take the Sweetbreads out of 
the Marinade, and having dried them well between 
two Napkins, put them into the Batter j heat fomc 
Hog’s Lard in a Frying-pan, and put in your 
Sweetbreads one by one, draining them well 
from the Batter j when they are fried brown, take 
them up and drain them $ then fry lome Parfleyj 
lay a Napkin in a Difh, place your Sweetbreads 
upon it, and the fried Parfley in the Middle j fo 
ferve them for Plates, or little Difhes. 

Sweetbreads of Veal a la Dauphine. 

T AKE the largeft Sweetbreads you can get, 
order them as tor a Ragoo, open them and 
flit them round, then fill them with Stuffing made 
of Chickens : Put Slices of Veal and Bacon in a 
Stew-pan, leafon them with Salt, Pepper, fweet 
Herbs, fine Spices, whole Chibbols, ana an Onion 
cut in Slices. Then put in the Sweetbreads, feafon 
and cover them with Slices of Veal and Bacon ; 
cover the Stew-pan, flew them with Fire under 
and over : The Sweetbreads being done, take them 
out, take out the Slices of Bacon, put in a Ladle- 
ful of good Broth, let it flew, ftrain the Broth 
through a Silk Strainer, take off the Fat, then put 
the Broth in a clean Stew-pan ’till it turns to a 
Jelly, put in the Sweetbreads to glaze $ being 
glazed, put an Eflence in your Dim, with your 
Sweetbreads laid upon it. 

To farce Veal Sweetbreads a la Dauphine. 

S CALD the Sweetbreads a little, and lard 
them with boil’d Gammon ; having prepar’d a 
very delicious Farce, cut a Hole in the Sweetbreads, 
but not quite through, and fluff them with your 

Farce j 
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Farce ; then bake them in a Pan between two 
Fires ^ in the mean time, prepare for them a Ragoo 
of Mushrooms, Truffles, and Artichoke Bottoms, 
Cocks Combs, /luff’d with tome of the lame Farce, 
and a little Chicken Cullis; then clear your Sweet- 
breads from the Fat, and put them into the Ragoo, 
let them flew a little, di'h them, lqueexe in the 
Juice of an Orange, and ferve them up to Table 
hot. 

There are other Ways of dr effing Veal Sweetbreads. 

Y O U may either lard them with thin Slips of 
Bacon, and roaft them, and order them with a 
good Ragoo or Sauce poured upon them, or you 
may marinate them ; cut them into thin Slices, flour 
them, fry them, and lerve them up with fry ? d Par- 
fley and Lemon-juice. 

Fricando’s of Veal. 

H Aving a Leg of Veal, cutoff lome Slices, beat 
them well with a Knife, lard them, lay 
them on a Table, the larded Side downwards, cover 
them the Thicknefs of a Crown Piece, with a Farce 
made of Veal, Beef Marrow, a little Bacon, and 
iome Eggs, leafon’d with Salt, Pepper, and la- 
voury Hems. Having thus farced them, dip your 
Hand in beaten Eggs, and Imooth the Edges of 
them: Lay them in a Stew-pan with a little Bacon 
under them, cover the Pan, and fet it over the Stove ; 
put likewile a little Fire upon it. You mull keep 
them thus, ’till they are brown on both Sides, then 
take them up, let the Fat drain from them, and 
then put then? again into a Stew-pan, with fome 
Beef Gravy; let them fimmer a while in it; take 
off all the Fat, put in a Drop of Verjuice; then 
lay them in a Difh ; pour on them a Ragoo of 

X 3 - • . Mufh-' 
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, Mufhrooms, Truffles, and Sweetbreads, and fervc 
them hot. 

When Fricando’s are ufed for Garni filing, they 
are drefled the fame Way, but not larded. 

Calf’s Chitterlings or Andouilles. 

T AKE lome of the biggeft Calf’s Guts, 
cleanfe them, cut them in Pieces proportion- 
able to the Length of the Puddings you defign to 
make, and tie one End of thele Pieces, then take 
fome Bacon, with a Calf ’s Udder, and Chaldron 
blanched, and cut in Dice or Slices ; then put them 
in a Stew-pan, and feafon with fine Spice pounded, 
a Bay-Leaf, lome Salt, Pepper, Shalot, cut fmall, 
and about half a Pint of Cream $ tofs it up, then 
take off the Pan, and thicken your Mixture with 
four or five Yolks of Eggs, and fome Crumbs of 
Bread ; then fill up your Chitterlings with the Sniff- 
ing, keep it warm, then tie the other Ends with 
Packthread, blanch and boil them like Hog’s Chit- 
terlings, let them grow cold in their own Liquor. 
Before you lerve them up, boil them over a moderate 
Fire, and lerve them up pretty hot. This Sort of 
Andouilles , or Puddings, muft be made in Summer, 
when Hogs are feldom killed. 

Calf’s Chitterlings another Way. 

C U T a Calf’s Nut in Slices of its Length, and 
the Thicknefs of a Finger, together with lome 
Ham, Bacon, and the White of Chickens cut after 
the fame Manner ; put the whole into a Stew-pan, 
feafon it with Salt, Pepper, fweet Herbs, and Spice ; 
take Guts cleanfed, cut and divide them in Par- 
cels, fill them with your Slices; then lay in the 
Bottom of a Kettle lome Slices of Bacon and Veal, 
place them over your little Chitterlings, feafon them 
with fweet Bafil, Bay-Leaves, Salt, Pepper, Slices 
of Onion, ancf Cloves of Garlick, and make an- 
other 
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other Laying with Slices of Bacon and Veal over 
them, pour in it a Pint of White-Wine, and let it 
Hew with Fire under and over ; being done, broil 
your Puddings on a Sheet of Paper, and ierve them 
up hot. 

' % 

PORK and PIG. 

To do a Leg of Pork Ham Fajbioti. 

r T" A K E a Leg of Pork, and let it be cut like a 
^ Ham} then take a Quart of ordinary Salt, 
and a Quart of Bay Salt, and heat it very hot, then 
mix it with a Pound of coarfe Sugar, and an Ounce 
of Salt Petre beaten fine, and rub the Ham well 
with it, and cover it all over with what is left, for 
it mad all go on, fo let it lie three Days 5 then 
turn it every Day for a Fortnight 5 then take it out, 
and fmoke it as you do Bacon or Tongues: The Salt 
muft be put on as hot as you can. 

To fait Hams to tafle like Weftphalia ones. 

G E T Salt Petre, lalt your Ham with it very 
well, let it lie therein for a Week} take clean 
Alhes of Afh-Wood, boil them in fair Water, to 
a ftrong Lee, let it ftand and iettle } then take off 
the clean Water, and boil it again, making it a 
ftrong Broth with ordinary Salt } when it is cold, 

5 ut in the Ham, let it lie a Month in Brine} then 
ry it well, without fmoaking, and they will have 
the right Tafte of Weftphalia Hams. 

Another Way to fait Hams. 

L E T the Ham be hot, being juft kill’d, and 
prepare two Ounces of Bay Salt, and two 
Ounces of Salt Petre} then cover it, and let it 
ftand nine Days } then lalt it with theie two Salts, 

X 4 and 
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and hang it up in a Chimney of Wood Smoak for 
three Days; then hang it in the Kitchen, where 
it may have a little W armth of the f ire. 

* To pickle fix Hams of Pork. 

O N E Peck of Bay Salt, half a Pound of Salt 
Petre, and five Pounds of brown Sugar, be- 
ing put to as much hot Water as will heat the Hams 
Blood-warm, mix it well together $ if your Hams 
are large, they mull lie three Weeks in Pickle, or 
more $ but if imall, two will do : Keep them under 
the Pickle, and ftir your Pickle twice a Week well 
'to them. If you love the right WeflpbaBa Taffe, 
let them hang in the Smoak three Weeks or a 
Month. 

The fame Time will do for a Tongue in the Pickle 
and Smoak, and is the right W'ay for a Piece of 
JBeef of the fame Subftance. 

To pickle Pork. • 

B ONE your Pork, and cut them into Pieces, 
of a Size, to lie handfomely in the Tub or 
Pan you intend to pickle it in $ then rub every Piece 
well with Salt Petre, and take common Salt, and 
Bay Salt, of the lalt half the Quantity of the other, 
ana rub the Pieces well again with thefe; put Salt 
at the Bottom of the Veflel, and lay in the Pieces 
one upon another, as clofe as you can, cover every 
Piece with Salt, and fill the hollow Places on the 
Sides with Salt likewilej and as the Salt melts on 
the Top, drew on more $ thus ordered, it will keep 
a great while. . . 

To drefis a Ham a la Braife. 

G LEAN the Knuckle, take off • the Swerd, 
and lay it in Water to frefhcnj then tie it 
about with a String $ take Slices of Bacon and 
Beef, beat and iealon them well with Spice, fweet 

Herbs, . 
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Herbs, lay them in the Bottom of the Kettle with 
Onions, Parfnips, and Carrots diced, alio fome 
Cives and Parfley j lay in your Ham the fat Side 
uppermoft, lay over it Slices of Beef, and upon 
them Slices of Bacon, and cover them with the 
fliced Roots and Herbs as under it, cover the Ket- 
tle with its own Cover, and dole it up with Pafte ; 
put Fire both over and under it, ana let it flew 
with a gentle Fire for twelve Hours. Then let it 
by to cool ; when it is cold, untie it, put it into 
a Pan, drudge it well with grated Bread, apd 
brown it with a hot Iron $ then lerve it up on a 
clean Napkin, garnifhed with raw Parfley. 

If it is to be eat hot, lay it in a Difh, and pour 
over it the Ragoo following : Make your Ragoo of 
Veal Sweetbreads, Livers of Fowls, Cocks Combs, 
Mufh rooms, and Truffles 5 tofs thefe up in a little 
melted Bacon, moiften them with Gravy, and fet 
them on the Fire a fimmering for half an Hour, 
then take off the Fat, and thicken with a Cullis 
of Veal and Ham. Serve it thus for a firft Courle. 

Sometimes it is lerved up with a Ragoo of Craw- 
filh, and fbmetimes with a Carp Sauce. 

To roafl a Ham or Gammon. 

T A K E off the Swerd, and lay it a frelhen- 
ing in luke-warm Water 5 then lay it in a 
Pan, pour upon it a Quart of Canary, and let it 
fteep in it for ten or twelve Hours. W hen you 
have {pitted it, put lome Sheets of white Paper over 
the fat Side, pour the Canary, in which it was loak- 
ed, into the Dripping-pan, and bafte it with it all 
the while it is roatting; when it is roafted enough, 
pull off the Paper, and drudge it well with crumb- 
led Bread and Parfley fhred fine 5 make the Fire 
brisk, brown it well, and let by to coolj lerve it 
up in a clean Napkin 5 garnilh it with green Par- 
fley for a lecond Courle. 

To 
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To make a Ragoo of Ham with Sweet Sauce. 

T O S S up Slices of raw Ham in a Sauce-pan ; 

make the Sauce of Claret, beaten white 
Pepper, a pounded Macaroon, Cinnamon, and Su- 
gar. Put the Bacon to this Sauce, fqueeze in the 
Juice of an Orange, and ferve it up. 

# • , 

To make F fence of Ham. 

G E T the Fat off a Ham, and cut the Lean in 
Slices ; beat them well, and lay them in the 
Bottom of the Stew-pan, with Slices ofCarrots, Pars- 
nips, and Onions ; cover your Pan, and let it over a 

g entle Fire $ let them ftew ’till they begin to dick, 
ten lprinkle on a little Flour, and turn them ; 
then moiften with Broth and Veal Gravy 5 teafon 
them with three or four Muflirooms, as many 
Truffles, a whole Leek, fome Bafil, Parfley, and 
half a Dozen Cloves i or in (lead of the Leek, you 
may put a Clove of Garlick : Put in fome Grafts 
of Bread, and let them fimmer over the Fire for 
"three Quarters of an Hour 5 drain it, and iet it 
by for Ule. 



Pork fluffed and roafted. 

H Aving made a Stuffing in your Leg of Pork 
with Sage, Onion, Parfley, Pepper, and 
Salt, Crumbs of Bread, a little Fat, and two 
Eggs ; then ftuff your Pork with it, after which 
lay a Caul all over it, and roaft it, when half 
roafted, take it off, and lcotch it with a Knife 
and crifp it. 

Pork Cutlets . 

Y O U muft take a Loin, or Neck of Pork, 
cut off the Skin, and cut it into Cutlets, 
leafon them with Sage, Parlley, and Thyme, cut 

i'mall, 
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fmall, Pepper, and Salt, and Crumbs of Bread } mince 
all together, and broil them 5 l'auce them with 
Muftard, Butter, Shalot, Vinegar, and Gravy $ 
lo ferve them away hot. 

To bake Pork to be eaten cold. 

B ONE a Loin of Pork, and cut Part of it 
into Collops, take alfo as many Collops of 
Veal of the lame Bignels, beat them both with 
the Back of a Cleaver j feafon your Veal with 
Cloves, Mace, Nutmeg, Thyme minced, and the 
Yolks of hard Eggs ; fealon the Pork with Salt, 
Pepper, minc’d Sage, and the Yolks ofhardEggsj 
then lay in your jDifh a Layer of Pork, and a 
Layer of Veal, ’till you have laid your Meat all 
inj then clofe up your Pye, and liquor it with 
Saffron- Water, or the Yolks of Eggs : When it is 
bak’d, and cold, fill it with clarified Butter j let 
your firft and laft Layer be Pork, bake it, and 
fet it by for Ufc. 

To broil a Leg of Pork. 

S KIN Part of the Fillet, cut it into thin Slices, 
hack it on the Back with your Knife, then 
feafon with Salt, Pepper, Sage, and Thyme, minc’d 
imall ; then broil them on a Gridiron, difh them, 
and let their Sauce be drawn Butter, Vinegar, 
Muftard, and Sugar. 

A Hog’s Head Cbeefe Fajbion. 

B ONE it, and lay it to cleanfe twenty-four 
Hours in W'ater and Salt, and ferape it well 
and white, lay Salt on the Infide, to the Thicknels 
of a Crown Piece, and boil it very tender, then lay 
it in a Cheele Prels, cover it with a Cloth, and 
when cold, it will be like a Cheele : You may 
fauce it. 

Chine 
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Chine or Leg of Pork roafted and fluffed. 

T AKE a Leg, or Chine, and make a Stuffing 
with Sage, Parfley, Thyme, and the Fat 
Leaf of the Pork, Eggs, and Crumbs of Bread j 
feafon with Pepper, Salt, Nutmeg, and Shalot, 
and fluff it thick, then roafl it gently, and when 
a quarter roafted, cut the Skin in Slips $ make 
your Sauce with Lemon-peel, Apples, Sugar, But- 
ter, and Muftard. 

A Pig roafted. 

P UT in the Belly a Piece of Bread, fome Sage 
and Parfley chopped l'mall, and fome Salt $ 
lew up the Belly, and fpit it and roaft it, when 
warm thorough, 1 rub it all over with a Feather 
dipp’d in Oil to prevent its bliftering, then fplit it, 
and cut off the Ears and the Under-Jaws, and lay 
round, and make a Sauce with the Brains, thick 
Butter, Gravy, and Vinegar, and lay under : 
Make Currant Sauce in a Cup. . 

• 

A Pig three Ways. 

F IRST skin your Pig up to the Ears, and then 
cut it in Quarters, and draw it, with Thyme, 
and Lemon, as you do Lamb, or roaft it plain 
as Lamb 5 lend it to Table with Mint Sauce, and 
gamifh with Water-Crefles then take the Skin 
and make a, good thick Plumb Pudding Batter with 
good Sewet, Fruit, and Eggs $ fill up the Skin 
to the Ears, which few up, and put it in your 
Oven and bake it, and it will appear as a roaft 
Pig. Another Way is, when you go to kill your 
Pig, whip him about the Yard ’till he lies down, 
rhen flick him, fcald him, and roaft him, and he 
will eat well $ or you may bone him, and fluff 
him with good Savoury Force-Meat, or roafl him 

plain 



I 



Digitized by Google 




The Lady’s Companion. 317, 

plain with Sage, Salt, and Bread in his Belly, and 
ierve with Currant Sauce, and lavoury Sauce under. 

A Pig Lamb Fafbion. . 

S KIN it, and leave the Skin whole with the 
Head on, then chine it down as Mutton, and 
lard it with Lemon-peel and Thyme, and roall 
them in Quarters as Lamb ; the other Part fill full 
with a good Country thick Plumb-Pudding ; few 
up the Belly, and bake it 5 the Pig will look as if 
roalled. 

A Pig Rolliard. 

Y O U mull bone it, leaving the Head whole, 
and walh it over with Eggs ; fealon it with 
Pepper, Salt, and Nutmeg, and lay over lome 
Force-Meat, then roll it up, and either roall it 
or bake it, or Hove it: You may cut it in fix Pieces 
and lend the Head in the Middle ; make Sauce 
with the Brains and Sage, Butter, Gravy, and Vi- 
negar ; lb ferve away hot. 

A Pig in Jelly . 

C UT it in Quarters and lay it in your Stew- 
pan : To one Calf’s Foot and the Pig’s Feet, 
put in a Pint of Rbenifh Wine, the Juice of four 
Lemons, and one Quart of Water ; lealbn with 
Nutmeg and Sait; Hove it gently two Hours, let it 
Hand ’till cold, and lend it up in its Jelly. 

To drefs a Pig the French Way. 

S £lT your Pig, lay it down to the Fire, and 
let it roall ’till it is thoroughly warm, then cut 
it off the Spit, and divide it into about twenty 
Pieces, let them to flew in W hite-Wine and Rrong 
Broth, fealon ’d with grated Nutmeg, Pepper, two 
Onions cut fmall, lome dripped Thyme, Gravy, 
Butter, Elder Vinegar, and two or three Anchovies; 

when 
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when it is enough, dilh it in the Liquor it was 
(tewed in, with fliced Orange and Lemon upon it. 

To drefs a Pig au Pcre-douillet. 

C U T off the Head, cut the Pig in Quarters; 

lard them with large Lardoons well iealbned : 
Lay a Napkin in the Bottom of a Kettle, and put 
fbme Bards of Bacon upon it ; upon them place the 
Fore Quarters of the Pig, and the Head in the Mid- 
dle of them; (eafon it with Cloves, Nutmeg, Mace, 
and Cinnamon, with Bafil, Bay-Leaf, Salt, Pep- 
per, two Rocamboles, a fliced Onion, and Lemon, 
Carrots, Parlnips, Parfley, and Cives, then cover 
it with Bards of Bacon ; and having laid them in 
a Stew-pan, cover it, and let it over a Stove ; when 
it begins to flick, as When you make Veal Gravy, 
moiften it with good Broth, but take Care to keep, 
it from browning; pour it into the Kettle, with a 
Bottle of White-Wine, and flew your Pig in it:. 
When it is enough, take it off the Fire, and if you 
would ferve it cold, in Plates and little Di flies, 
let it (land ’till it is cold in its own Liquor, then 
take it out and drain it well, wipe it with a Linnen 
Cloth to make it as white as you can, and lerve it? 
on a Napkin laid in a Dilh, the Head in the Mid- 
dle, the four Quarters round it, and gamifhed with 
Parfley. You may likewife lerve it hot for a Diih 
of the firft Courle, as follows: When your Pig is 
almoft ready, take lome Veal Sweetbreads, Mush- 
rooms, and Truffles, tofs them up in a Sauce-pan, 
with a little melted Bacon, moiften them with 
good Gravy, and when they have limmered, ’till 
tney are ready, take off the fat, and thicken them 
with a Cullis of Veal and Ham ; having thus pre- 
pared your Ragoo, and the Pig being ready, take 
it up, drain it well, lay the Head in the Middle of 
the Dilh, the four Quarters round it, (o pour the 
Ragoo upon it, and lerve it hot. 

To 
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To drefs a Pig the German Way. 

G ET a Pig» cut it in Quarters and tofs theim 
up in melted Bacon, then boil them in good 
Broth, leafoned with an Onion ftuck with Cloves, 
a Faggot of Herbs, Salt, Pepper, and Nutmeg ; 
when it is almoft boiled, put in half a Pint of 
White-Wine: Then tofs up in the fame melted Ba- 
con, in which you tofs’d up your Pig, fome Oyfters, 
and a little Flour, a Slice or two of Lemon, fome 
Capers and Hon’d Olives 3 when you are ready to 
lerve away, lqueeze in the Juice of a Lemon, and 
garnifh the Brims of your Dilh with the Brains of 
your Pig fried, and fome fried Parfley. 

A Pig Matelote. 

G U T and fcald your Pig, and cut off the 
* Head and Petty-Toes, then cut your Pig in- 
four Quarters, put them with the Head and Toes 
in cold Water : Cover the Bottom- of a Stew-pan 
with Slices of Bacon, and place over them the 
laid Quarters with the Petty-Toes, and the Head 
cut in two. Sealbn the whole with Saltv Pepper, 
l'weet Bafil, Thyme, Bay-Leaves, Onion6 cur in 
Slices, and Garlick, with a Bottle of White-Wine ; 
lay over more Slices of Bacon, put over it a little 
Water, let it boil. Take two large Eels, skin, gut, 
and wafh them ; cut them into Pieces of five or fix 
Inches long, and when your Pig is half boiled, put 
in it your Eels 5 then boil a Dozen of large Craw- 
filh, cut off the Claws and take off the Shells of 
the Tails. When your Pig and Eels are enough, 
lay firft your Pig with the Petty-Toes, and the 
Head into the Dilh you defign to lerve them up 
in, then place over them your Eels and Crawfim, 
with fome Ham Gravy and fome Cullis of Craw- , 
fifh, if you have any, and then lerve it up for a firft 
Courle or Remove. 

ft 
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dole j then let them to ftew a la Braife y or be- 
tween two Fires, the one under and the other 
Over, but let not your Fires be too brisk, that the 
Petty-toes may ftew leifurely for ten or twelve 
Hours ; then take them out, cool them, and bread 
them neatly, then lay them on a Gridiron, and 
broil them, to be lerved up hot among the Inter- 
mefles. 

To tnake Royal-Saufages. 

G E T lome Flelh of Partridges, Quails, Snipes, 
and Pigeons, lome of a Chicken, with Veal, 
and Fat of Ham } all muft be raw, and mix thele 
with Cives, Parfley, Mufhrooms, and Truffles, five 
-Eggs, the Whites of but two, and two Spoonfuls of 
Creamj feafon all this with Pepper, Salt, Mace, 
Nutmeg, and Cinnamon, and a little Onion, and 
roll it up in large Rolls} and cut Slices of Veal, 
and roll round each Saufage, being about fix 
Inches in Length, and three in Thickneis, ftew them 
in your Pan upon Slices of Bacon, and cover them 
with thin Slices of Beef, over a clear Fire, not too 
fierce, and cover your Pan very dole } they will 
take up fome Time in doing } and when done, 
fet them by to be cold, and take them from the 
Pat, and the Veal, and cut them in what Size you 
will, and lerve them. Gamifh with Lemon-peel. 

To make common Saulages. 

r | "'A K E a Pound of the Flefh of a Leg of Pork, 
and ihred it fine } then take a Pound of Hog’s 
Fat, and cut it fmall with a Knife, and to every 
Pound of Fat take half an Ounce of White-Pep- 
per* one large grated Nutmeg, a Pennyworth of 
beaten Cloves and Mace, a Spoonful of Ihred Sage, 
and two or three Tops of Rolemary cut very line, 
and lait it to your Palate } then mix all thele well 
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together, with a little cold Water, and fo fill your 
Guts prepared for the Purpofe. 

Another Way. 

H Aving got Pork, more Lean than Fat, fhred 
it, then take off the Fleak of Pork, and mince 
it j feafon each Part with minced Sage, and pretty 
high with Pepper, Salt, Mace, and Nutmeg 5 then 
clear your fmall Guts, and fill them, mixing fome 
Bits of fat Bacon between the minced Meat j 
fprinkle a little W ine with it, and it will fill the 
better, then lay them in Links. 

Bolognia Saufages. 

T AKE four Pounds of lean Buttock of Beef, 
cut it in thin Pieces j put into it one Pound 
of diced Sewet, and one Pound of diced Bacon 5 
feafon with All-fpice and Pepper jufl bruited, and 
with Bay-Salt, and Salt Petre mixed up with your 
Seafoning $ then tie them up in Skins as big as 
your Wrift. You muft mix in a little Powder of 
Bay-Leaves, then dry them as you do Tongues, 
and eat them without boiling. 

Black Puddings. 

P U T in a Stew-pan fbme Hog’s Blood, a little 
Milk, and a Ladleful of fat Broth ; then cut a 
fufficient Quantity of thin Slices of Hog’s Fat, 
with fbme Parfley, Cives, and fweet Herbs cut 
fmall j put the whole into your Stew-pan, feafon it 
with Salt, Pepper, Spice, and Onions, done in hot 
Afhes, and cut fmall, mix this with your Blood, 
then make your Puddings as big as you pleate : 
Y our Guts being well cleanfed, teraped, and fcald- 
ed, blanch them in hot Water, and prick them 
with a Pin, and if you fee the Fat come out, they 
are blanched enough, then take them out of the 
W ater, broil them, and ferve them up hot. 

Y a Aw- 
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Another Way to make Black Puddings. 

W HEN you catch the Blood from the Hog, 
fprinkle a Handful of Salt into it, to pre- 
vent the Blood from cloding : To two Quarts of 
Blood, put a Quarter of a Peck of Oatmeal once 
cut, then boil a Quart of Milk, and put in the 
Crumb of a fine Penny Loaf : And after it is cold, 
put it to the Blood, and ftir it all together, then put 
in half an Ounce of Jamaica Spice, and a whole 
Nutmeg beat together, ftir in a large Handful of 
Pennyroyal, and lweet Marjoram cut imall. When 
you fill your Gut, have by you Hog’s Lard, cut in 
Dice, and mix it with the other Ingredients as you 
fill the Gut : After you have made as many Links 
as you defign, tie them in Bunches, then put them 
into a Kettle of boiling Water, and let them boil 
half an Hour 5 oblerve that you pfcick the Links 
with a Pin, and take Care you breathe not in the 
Kettle, for, if you do, . they will burft.r After 
which, hang ’em in a Chimney and they will keep 
good a, Fortnight. ■/ b n • . 

Hog’s Chitterlings, or Ahdouifle‘s i . 

H Aving the large Gut of a‘ Hog, cleanle it 
well, and put it to loak a Day or two in ^A’a- 
ter, and then blanch it in- hot Water, w ith a little 
Salt, Slices of Oniops,, and iome Slices of Lemon; 
then put it in fre/h 'Water, take it out again a little 
while, cut it on a Table, into Pieces, according to 
the Length you would have your Puddings, then dip 
them in White- Wine lor a little r while, (to take off 
the ill Scent $ cut iome Fat off’ th£ Hog’s Belly into. 
Slices, the Length you will make your PuddiDgs, 
and Iome Lean into the lame Slices, and iealon 
them well ; then put them on a- limber Skewer, 
and ilide them through your Gut, and when your 
Skewer is quire in it, tie up both Ends with Pack- 
thread : 
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thread : Your Ando ui lies, or Puddings, being thus 
formed, put them in a Kettle with Vs ater, Onion 
fhred, Cloves, and two Bay Leaves 5 let them boir 
flowiy, skim them well, and put in a Quart of 
Milk} let theie Puddings grow cold in the lame 
Liquor they are boiled in, then take them out, and 
take Care not to break them } they may be broiled 
on Paper, and lerved up immediately. 

VENISON. 

To roafl a Haunch of Venifon. 

M A K E up a fubftantial Eire before you lay 
it down, then bade it, and flour it, and 
with very fine Skewers fallen a Piece of Veal Caul 
over the fat Part $ if that cannot be had, the 
White of an Egg, or Paper well butter’d will lerve. 
A Haunch of twelve Pounds Weight will take up 
th ree full Hours to be well loaked. Your Sauce 
mull be Gravy, with a great deal of Claret in it} 
the falhionable Sweet Sauce is Jelly of Currants 
made hot : W hat was formerly uied was Pap Sauce 
made of White Bread boiled in Claret, with a 
large Stick of Cinnamon, and when boiled ’till 
imooth, rake out the Cinnamon and add Sugar. It 
is difficult togive general Rules about Roafling and 
Boiling, bccaule Cooks are apt to negleCl a Fire, and 
not mind the Diftance, that it may neither fcorch 
nor paw l } but as to Time, allowing a Quarter of an 
Hour to every Pound of Meat, at a Heady ' Fire, 
your Expectations will hardly ever fail, from a Fowl 
to a Sirloin of the largeft Ox : And the lame 
Method may be allowed in boiling. 
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A Civet of Venifbn. 

B OIL your Venifon, a Brcaft or Neck, cut it 
in Cutlets, and when it is almoft boiled, take a 
Sauce pan, and brown in it half a Pound of Butter, 
and as it browns add a Quarter of a Pound of Flour, 
little and little, ’till the Brown be of a good Co- 
lour j befure not to burn it: Then add half a Pound 
of Sugar, and as much Claret as will make it of the 
Thicknefs of a Ragoo. When you are going to 
lerve it up, put in tne Venifbn, and tols it three or 
four Times, and lo ferve it with the Juice of Le- 
mon. 

To keep Venifbn all the Year. 

A Haunch of Venifbn being parboil’d, feafon 
it with two Nutmegs, a Spoonful of Pepper, 
and a good Quantity of Salt, mingle them all to- 
gether, then put two Spoonfuls of White- Wine 
Vinegar, and having made the Venifon full of 
Holes, as you do when you lard it, when it is larded, 
put in at the Holes, the Spice and Vinegar, and fea- 
fon it therewith, then put Part into the Pot, with 
the fat Side downwards, cover it with two Pounds 
of Butter, then dole it up dole with coarfe Paflej 
when you fake it out of the Oven take away the 
Pafte, and lay a round Trencher with a Weight on 
the Top of it to keep it down, ’fill it be cold, then 
take off the Trencher, and lay the Butter flat upon 
*» the Venifon, then cover it clofe with flrong White 
Paper $ if your Pot be narrow at the Bottom it is 
x better, for it mud be turned upon a Plate, and duck 
I with Bay Leaves when you pleafe to ear it. 



v 
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Another Way to drefs Venifon. 

I T mull be blanched on a Gridiron, then larded 
and marinated according to the Seafon. Spit it 
with Slices of Bacon, - and Paper round j belprinkle 
it with your Marinade. When roafted enough, it 
mull be ierved up hot, either with a Pepper Sauce, 
or Sweet Sauce. 

To make artificial Venifon for a Pally. 

G ET a Sirloin of Beef, or a Loin of Mutton, 
bone it, beat it with a Rolling-pin, and lea- 
ion it with Pepper and Salt, then lay it twenty 
four Hours in Sheep’s Blood, then dry it with a 
Cloth, and iealon it a little more, and it is fit to fill 
your Pally. 

Boiled Venilon. 

H Aving a Haunch of Venilon, fait it well, 
and let it remain a Week, then boil it, and 
ierve it with a Furniture of Cauliflowers, Ruffia 
Cabbages, iome of the Hertfordshire Turnips cut 
in Dice, and boiled in a Net, ana tolled up with 
Butter and Cream, or elfe have lome of the yellow 
French Turnips, cut in Dice, and boiled like the 
former $ or you may add fome red Beet Roots 
boiled in Dice, and buttered in the fame Manner. 
Place thele regularly, and they will afford a plea- 
lant Variety both to the Eye and to the Talle. 

Another Way. 

W HETHER your Venifon be a Haunch, or 
other Pieces, powder it a little, and boil 
it in fair Water 5 in the mean Time, boil half 
a Dozen Cauliflowers in Milk and Water $ when 
they are boiled, put them into a large Pipkin 
with drawn Butter j let them lb as to keep them 
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warm, then take half a Dozen Handfuls of Spinage, 
wafh it, and boil it in ftrong Broth ; then pour, 
off the Broth, and put iome Vinegar to it, lome 
drawn Butter, and Nutmeg grated, lay Sippets in 
a Difh, lay your Spinage on them round towards 
the Sides of the Di h j lay the Venifon in the Mid- 
dle, and the Cauliflowers all over it, pour your 
drawn Butter over all ; garni 1 11 with Barberries, 
and the Difh with your Parfley minc’d. 

If you pleal'e* you may farce your Venifon be- 
fore you boil it, with lweet Herbs and Parfley, 
minc’d with Beef Sewet, and the Yolks of hard 
Eggs, feafoned with Salt, Pepper, and Nutmeg. 

To broil Venifon. 

C U T half a Haunch of fat Venifon into Slices 
about half an Inch thick, fait them, and broil 
them over a brisk Fire $ when they are pretty well 
foaked, bread them, and .ferve them up in Gravy. 

You may broil a Chine raw the fame Way, or a 
whole Haunch or Side 5 or you may firft boil it in 
Water and Salt, then broil it, and drudge it 
with Bread, and ferve it up with Gravy, Vinegar, 
and Pepper. 

To make Venifon Semey. 

A FTER having boiled your Venifon, take it 
up, and having alfo made a lweet Pafte of 
a brown Loaf, grated fine, a Pint of White-\Nine, 
two Pounds of Sugar, and an Orange-peel minced 
fmall, i'eafon it with Salt, and Nutmeg 5 and 
having mixed all well together with your Hand, 
wrap your Venifon up in it, let it into the Oven 
for about an Hour, and when it is bak’d, ferve it 
up with Rhenifh or White-Wine, boiled up with 
Sugar, and Spice, and fcrape Sugar over it. 



. / 
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To foufe Venifon. 

B OIL your Veniibn in Water, Beer, and Vine- 
gar, icum ir, put in Fennel, Rolemary Tops, 
Savoury, Thyme, and Bay-Leaves $ then put in 
your Venilon, parboil it, then preis it, and iea- 
fon it with Salt, Pepper, and Nutmeg. 

To flew Veniibn. 

TT7HEN your Venifon is cut into Slices, put 
VV it into a Stew-pan, with a little Claret, a 
Sprig or two of Rolemary, half a Dozen Cloves, a 
little Vinegar, Sugar, and grated Bread $ when 
rheie have have* dew’d fome Time, grate in iome 
Nutmeg, and ierve it up. 

Venifon in Blood. f 

Y OUR Shoulder, Neck, or Bread:, mud be 
boned, and laid in Blood, ieafoned with Win- 
ter Savoury, fweet Marjoram, and Thyme, having 
a little Sewet in it, chopp’d imall, and dirred on 
the Fire to be thick $ then roll up your Neck or 
Bread with lome of the let Blood and fweet 
Herbs, and road, or dove it gently in good Broth 
and Gravy, with Shalots, and Claret, and *fo lerve 
away hot. 

To recover Veniibn when it J links . 

T AKE as much cold W’ater in a Tub as 
will cover it a Handful over, and put in a 
good deal of Salt, and let it lie three or four 
Hours j then take your Veniibn out, and let it 
lie as long as before 5 then have your Crud in Readi- 
ngs, and take it out, and dry it very well, and 

iealon it with Pepper and Salt pretty high, and 

put it in your Pally. Do not ule the Bones of 

your Veniibn for Gravy, but get freih Beefj or 

other Bones. 

Venifon 



Digitized by Google 



330 Tbe La d Companion. 

.Venifon in Avet. 

G E T your Venifon cut into Pieces the Bignefs 
of a Shoulder of a Hare, lard them wirh 
thick Bacon, feafoned with Salt and Pepper 5 then 
put them in a Pot with Broth, White-Wine, a 
Bunch of f’weet Herbs, Salt, Pepper, Nutmeg, 
Bay-Leaves, and green Lemon Slices $ the whole 
being well Itewed, thicken your Sauce with Cullis, 
put in a Daih of Vinegar, and l’erve it up for fir ft 
Courfe. 

All Sorts of Venifon fhould be drefled with a 
Sauce high fealoned. 

To drefs a Shoulder of Mutton like Venifon, fee in 
t be Article of Mutton $ Page 284. 

To Harrico Venifon, fee the Article to Harriett 
Mutton 5 Page 27 6. 

r r 1 p e. 



To drefs Tripe hot out of tbe Pan. 

H Aving made a Sauce with beaten Butter, Gra- 
vy, Pepper, Muftard, and Wine Vinegar, 
rub the Difb with a Clove of Garlick $ put in the 
Tripe, run the Sauce over it, with a little bruifed 
Garlick amongll it, and iprinkie a little Vinegar on 
the Tripe. 



To roaft Tripe. 

C UT your Tripe in two fquare Pieces, fomewhat 
long, having a Force-Meat, made of Crumbs 
of Bread, Pepper, Salt, Nutmeg, lweet Herbs, 
and the Yolks of Eggs, lpread it upon one 
Piece of your Tripe on the fat Side, and lay the 
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other Piece upon that, the fat Side upon the 
Force-Meat, then roll them both up together tight, 
and tying your Roll on the Spit, flour it, and 
bade it with Butter, and the Liquor that drops 
from it. Serve it with melted Butter, and gamilh 
with diced Orange and Rafpings. 

For Tripe ragoo'd, fee the Chapter of Ragoos. 



CHAP. XVI. 

Of Cullises and Sauces for Butch 
er’s Meat. 



The mofi ufual Cullis. 

T HIS Cullis is made feveral Ways, which 
are here explained 5 but this firft is repu- 
ted the belt, and the moft in Vogue a- 
mong all thole that have any Skill in Cookery. 
They take Meat according to the Quantity of 
Cullis they have a Mind to make : Asfor Exam- 
ple ; if you treat about ten or twelve Perlons, you 
can take no lefs than a Leg of Veal to make 
your Cullis with, and the Nut of a Ham to make 
it good : Cut the Leg of Veal in Pieces the Bignels 
of your Fill, place them in your Stew-pan 5 then 
put in your Slices of Ham, a Couple of Carrots, 
and Onions cut in two, and put over your Cullis 
covered 5 let it flew foftly at firft, and as it begins 
to be brown, take off the Cover, and turn it, to 
colour it on all Sides the fame 5 but take Care not 
to burn the Meat : When it has a pretty brown 
Colour, moiften your Cullis with Broth made of 

Beef, 
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Beef, or other Meat ; leafon your Cullis with a 
little lweet Bafil, lomc Cloves, with lome Garlick j 
pare a Lemon, cut it into Slices, and put it into . 
your Cullis with lome Mulhrooros. Put into a' 
Stew-pan a good Lump of Butter, and let it over 
a flow Fire; put in it two or three Handfuls of 
Flour, ftir it with a Wooden Ladle, and let it 
take a Colour If your Cullis be pretty brown,- 
you mull put in lome Flour : Your Flour being 
brown with your Cullis, then pour it very loftly into 
your Cullis, keeping your Cullis Birring with a 
Wooden Ladle ; then let your Cullis flew loftly, 
and skim off the Fat, put in a Couple of Glafles 
of Champaign - , or other White-Wine; but take 
Care to keep your Cullis very thin, lo that you 
may take the Fat well off, and clarify it ; Toj 
clarify it, jou mull put it upon a Stove that draws 
well, and cover it clofe, and let it boil without 
uncovering, ’till it boils over, then uncover it, 
and take off the Fat that is round the Stew-pan ; 
then wipe it off the Cover alio, and coyer it again, 
and by that Means you will have the fineB Cul- ' 
lis in the World, provided you follow thel'e Rules 
clole; If by Chance your Cullis is too pale, and 
that you would give it a good Colour, you need 
but put a Bit of Sugar in a JDifh or Stew-pan, with 
a Drop of Water, and let it over a Stove, and let 
it turn to a Caramel, moiftening the fame with a 
little Broth, and then put it into your Cullis, and 
with a Spoon take oft the Fat, ’rill you lee your 
Cullis is of a good Colour, and if it is, Caramel 
need nor be put in. W hen your Cullis is done, take 
out the Meat, and drain it thro’ a Silk Strainer. 

This Cullis is proper for all Sorts of Ragoos, 
and to be over Fowls, put in Pies andTerrines. 



An- 
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Another IVay. , < ' . , 

ii K ** 

C U T fome Veal in Pieces, place them in your 
Stew-pan with Slices of Ham, a Couple of 
Carrots cut in two, and a Couple of Onions ; cover 
-your Stew-pan over a gentle Fire; when the Meat 
pegins to Hick to the Bottom of your Pan, take off 
.the Lid, and cover it all over, but let it not be 
burnt ; if it is done as it fhould be, moiften ?t 
with Broth, and feafon it with -lweet Herbs, Slice’s 
; pf Lemon, fome Cloves of Garlick, and Cloves; 
-take what Flour you think fit, according to thfc 
•Quantity of CuHis you* are to make, and mix it 
thin with cold Broth, or Wkter, then ftrain off 



your Flour into your Cullis and put, by Degrees, 
more to it, let it ftew ibftly and be well done; if 
the Colour is not deep enough, put Gravy in it; 
then the Fat being well taken off/ and it having a 

? >ood Tafte, take out the Meat, ftrain off your Cul- 
ls, and you may make Ule of it on all Occafions. 

3 . I • »!*• • . . I f 

; Cullis another Way* , v.- . . 



Y OU R Veal-being' cut in Pieces, put them 
into your Stew-pan with lome Slices of Hanv 
a Couple of Carrots cut in two, a Couple of 
Onions cut in Slices; cover your Stew-pan, and 
let it ftew foftly, your Meat being of a good Co- 
lour, take it our, put a good Lump of Butrer intq, 
your Stew-pan, pur it over the Fire, take a Wooden 
Ladle, and lerape the Brown off well that flicks to 
your Stewpan ; put in it as much Flour as you think 
fit, according to the Qu'antfty of Cullis you will 
make, let it ftew ’till it be of a good Colour, then 
moiften it with Broth, and ‘put the Meat in again, 
and feafon it with a few fweet Herbs, Cloves of 
Garlick, Lemon Slices, with lome Glafles of 
Champaign, or other White- Wine, let it ftew well, 
and take the Tat well off and being well done, and 

of 
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of a good Relifh, ftrain it off in a Sieve, or 
elle in a Silk Strainer, and you may uie it with all 
Sorts of Entries. 

Cullis of Ham. 

r l ' HIS Cullis is made divers Ways ; we begin 
* with that which, according to the Judgment 
of the beft Cooks, is beft, which is ordered as fol- 
loweth, viz. Take a Stew-pan, put in it three 
Pounds of Veal cut like Dice, take a Ham, take 
off the Swerd and the Fat, and cut it into Slices 
well fhaped, and put them in a Stew-pan, with* your 
Veal, and a Couple of Carrots cut in two, and a 
Couple of Onions : Cover your Stew-pan, and doit 
very gently over a flow Fire at fir ft, and when you 
fee your Meat begin to ftick to your Pan, uncover 
it, and turn your Slices of Ham, that they may 
take a Colour, then take out your Slices of Ham 
and the Veal 5 put in your Stew-pan a Lump of 
Butter, and a little Flour, and ftir it well with a 
Wooden Ladle, moiften it with good Brorh, not 
fait, and put in again your Meat and your Ham, 
and lealon it with Lemon Slices, 1'ome Cloves of 
Garlick, and lomeGlafles of Champaign, or other 
White-Wine $ go on a thickening your Cullis with 
the moil ufual Cullis: Skim off the Fat 5 when 
done, takeout all your Meat with the Ham $ ftrain 
off your Effence in a Silk Strainer, and ule the 
lame with all Sorts of Meat, and hot Paftry made 
with Meat, or Fi/h drefled with Gravy j put again 
your Slices of Ham into your Eflence, to make 
Ule of them on feveral Occafions, viz. being cut 
into Dice when lor a Piece of Beef, or Artichoke 
Bottoms, and when cut in Slices for Chickens, for 
young Fowls, or what you think fit. 



Cullis 
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Cullis the Italian Way. 

P U T in a Stew-pan half a Ladleful of Cullis, 
as much Eflence of Ham, half a Ladleful of 
Gravy, and as much of Broth, three or four Onions 
cut in Slices, four or five Cloves of Garlick, a lit- 
tle beaten Coriander Seed, with a Lemon pared and 
cut in Slices, a little fweet Bafil, Mufhrooms, and 
good Oil 3 put all over the Fire 3 let it Hew a good 
Quarter of an Hour, take the Fat well off, let it 
be of a good Tafte, and you may ule it with all 
Sorts of Meat and Filh, particularly with glazed 
Fifh, with Chickens, Fowls, Pigeons, Quails, 
Ducklings, and, in ihort, .with all Sorts of tame 
and wild Fowl. 

Cullis of Crawfifh. , 

Y O U muft get the middling Sort of Craw- 
fifh, put them over the Fire, iealon’d with 
Salt, Pepper, fweet Herbs, and Onions cut in 
Slices 3 being done, take them out, pick them, and 
keep the Tails after they are icaledj pound the 
reft together with the Shells in a Mortar 3 the more 
they are pounded the finer your Cullis will be: 
Take a Bit of Veal, the Bignels of a Fift, w ith a 
Imall Bit of Ham, an Onion cut in four, put it to 
fweat gently, if it fticks but a very little to the Pan, 
powder it a little, moiften it with Broth, put in it 
Iome Cloves, lweet Bafil in Branches, iome Mufh- 
rooms, with a Lemon pared, and cut in Slices ; being 
done, skim the Fat well, let it be of a good Tafte, 
then take out your Meat uftth a Skimmer, and go 
on a thickening it a little, with Fflcnce of Ham, 
then put in your Crawfilh, and ftrain it off 3 being 
drained, keep it to make Ule of it with all Sorts 
of fir ft Courle, with Crawfi/h. 
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Another Way. 

B OIL your Crawfilh for Soops $ being boiled’ 
pick them, pound your Shells to make your 
Cullis; take a Piece of Veal cut into Slices, put 
them in a Stew-pan with lome Slices of Ham, two 
or three Onions, with fome Bits of Carrots, and 
put it over the Fire; let it be doing gently, being 
a little Kicking, moiften it with good Broth ; put 
in it lome Crumbs of Bread uled for Soops* your 
Crawfifh being pounded, take your Meat and Roots 
out of your Cullis j take off tne Fat, and let it be 
of a good Tafte, put in your pounded Crawfifh, 
{train it off, and put this into a Imall Kettle, pick 
the Crawfifh Tails, and put them in your Cullis, 
keeping it hot : This Cullis may lerve for all Sorts 
of Soops with Cullis of Crawfifh Tails, with thole 
of Rice, and with leaked Crufts. 

White Cullis a la Reine. 

r 

W E take a Piece of Veal, and cut it in Imall 
Bits, with fome thin Slices of Ham, and 
two Onions cut in four Pieces, moiften it with Broth 
leafoned with Mulhrooms, a Bunch of Parfley, 
green Onions, three Cloves, and lo let it ftew ; be- 
ing ftewed, take out all your Meat and Roots with 
a Skimmer, put in a few Crumbs of Bread, and 
let it ftew loftly ; take the V\ hite of a Fowl, or 
of a Couple of Chickens, and pound it in a Mor- 
tar ; being well pounded, mix it in your white 
Cullis, but it muft not boil, and your Cullis mull 
£>e very white, but if it is not white enough, you 
muft pound one or two Dozen of iweet Almonds 
blanch’d, and put into your Cullis; then boil a Glals 
full of Milk, and put it in your Cullis, let it be of 
a good Tafte, and ftrain it off, then put it in a 
Imall Kettle, and keep it warm ; and you may 
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ule it for all Sorts of white Soops, and for white 
Crufts of Bread and Bilques. • 

Green Cullis with Green Pea/e. 

G ET green Peale, let them be heated without 
Liquor, take a Handful of Parfley, as much 
Spinage, with a Handful of green Onion Tops 5 
blanch all theie in boiling Water, then put them 
into frefli Water 5 take tnem out, ana iqueeze 
them well, and pound them ; put into a Stew- 
pan a Piece of Veal cut in Dice, fome Slices of 
Ham, alio an Onion cut fmall, put it over the 
Stove to flew gently j being a little clammy, moift- 
en it with your ioaking Broth, and let it ftew 
loftly $ put in it a Handful of green Parfley, green 
Onions, Cloves, and a Bunch of Savoury $ being 
flewed, and of a good Tafte, take out your Meat 
and Greens, then pound your Peale, and mix them 
with your Cullis, and the Tops of green Onions, 
and drain it off with a Ladlefal of Cullis. This 
Cullis may be ufed with all Sorts ofTerrines with 
Green Peale, Ducklings, with Green Peale Purey, 
and with all Sorts of Difhes that are made with a 
green Sauce ; when you ftew your green Peafe, or 
Cucumbers cut in Dice in their Sealon, put dome 
of this Cullis over them. 

Green Cullis for Soops. 

G E T Peafe, boil them in a Imall Kettle, with 
good Broth 5 take a Piece of Veal, a Bit of 
Ham, and an Onion, cut all together into fmall 
Dice, and put them a fweating very gently over a 
Fire j being a little clammy, moiften them with 
your Ioaking Broth 5 feaion it, and let it ftew 
loftly ^ take Parfley, the Tops of green Onions, 
and Spinage, of each a Handful, and after they 
are picked, wafhed, and blanched in boiling Wa- 
ter, iquecze them well, and pound them, then 
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take them out of the Mortar, and pound your 
Peafe 5 your Meat being ftewed, take it out of the 
Cullis with a Skimmer, take off the Fat from 
your Cullis, let it be of a good Tafte, and mix 
your Peafe and the Tops of green Onions with it, 
and fo ftrain it off. This Cullis may be ufed with 
all Sorts of green Soops, and Soop Crufts. 

Sauce in Ragivotte. 

Y O U muft take Terragon, Pimpernel, Mint, 
Parfley, green Onions, a little of each, blanch 
the whole in boiling Water, then put it into cold 
Water $ take it out again and fqueeze it, and cut 
it very fmall, then put it in a Stew-pan with a 
Rocambole bruifed, a little Gravy, a little Cullis, 
and the Juice of a Lemon, Salt, beaten Pepper, an 
Anchovy cut fmall, and a little Oil 5 put all this 
a Moment over the Fire, and let it be well re- 
lifhed. This kind of Sauce may be ufed with all 
Sorts of roafted Meat, putting it in a Saucer. 

Attotber Way. 

T AKE the fame Sort of Herbs prefcribed in 
the Ravigotte above, wafh them well, cut 
them fmall, and pound them, putting into the Mor- 
tar a little Gravy, a Couple of Rocamboles, a little 
Pepper, and a little Cullis ; put all together in a 
Stew-man, heat it, and ftrain it off j being ftrain- 
cd off, add to it a Spoonful of Oil, keep it warm, 
and ferve it up in a Saucer with roaft Meat j you 
may alio ufe it with Chicken. 

A Sauce with Fennel and Gotif cherries. 

H Aving young Fennel, cut it very fmall, put it 
in a Stew-pan with a little Butter, and a Duft 
of Flour, feafon it with Pepper, Salt, and Nut- 
meg, moilten it with a little Gravy or Water 5 
vour Sauce being thickened, throw in it your 

Goofe- 
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'Goofeberries blanched; let it be of a good Tafte, 
and ufe it with what you think fit : This Sauce ia 
commonly ufed with Mackarel. 

Minced Sauce. 

C U T Onions, Mufhrooms, and Truffles, if 
you have any, very imall, with Capers and 
Anchovies ; put into a Stew-pan a little Butter with 
your Onions j put your Sauce-pan over a brisk 
Fire j give it two or three Toffes ; now put in it 
your Mufhrooms and Truffles ftrewing over them 
a Duft of Flour, and moiften them with good 
Gravy, then put in it your Capers and Anchovies, 
with a Glafs of White-Wine; thicken your Sauce 
with a Spoonful of Cullis. Let it be of a good 
Tafte, and you may ufe it with all Difhes with a 
minced Sauce. 

Hot Sauce in Ramolade. 

P UT into a Stew-pan fome Onions cut in Slices 
with one or two Spoonfuls of Oil ; fet this a 
Moment over the Fire, and put into it fome Gravy 
and Cullis, a Glafs of W ine, two or three Cloves 
of Garlick, half a Lemon cut into Slices, a little 
fweet Herbs, Cloves, Capers cut imall, and Parfley : 
Let it be of a good Tafte ; put into it a Imall 
Spoonful of Muftard, and ftrain it off ; make ufe 
of this Sauce with all Difhes with hot Ramolade. 

Another Way. 

r \ ' A K E fome green Onions, Capers, Ancho- 
vies and Parfley, cut imall, each by itfelf 
upon a Plate, with a Clove of Garlick, and a 
Crumb of Shalot ; put all this into a Stew-pan to- 
gether, with a few fweet Herbs, two Spoonfuls of 
Oil, as much of good Muftard, the Juice of a Le- 
mon, with a little Cullis : Stir all well together, 

Z 2 and 
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and you may ufe it . with all Sorts of Fowls and 
broiled Meat, and with roafted Meat in a Saucer. 

A thick Sauce with Pepper. 

P U T into a Slew- pan Slices of Onion ? Thyme, 
IweetBafil, a, Bay Leaf, two or three Cloves 
ofGarlick, a Ladlelul of Gravy, and as much 
Cullis, fome Slices of Lemon, with a Glafs of Vi- 
negar j put it ovpr a Stove, let it be of a good 
Tafte, and take off the Fat $ drain it off, and 
lerve it up in a Saucer with roafted Meat 5 the 
fame Sauce may be ufed with all Sorts of Meat 
that requires a thjck Pepper Sauce, and may alio 

be made without Cullis. 

, . \ 

Caper Sauce. 

P U T in a Stew-pan fome Cullis of Ham, with 
Capers, to which give three or four Chops with 
a Knife ; feafon it with Pepper and Salt 3 let it 
.be relilhing, and lerve it up hot. 

Sauce with Truffles. 

T A K E Truffles, pare, walh them in Water, 
and cut them very fmall 5 this done, put them 
-in a Stew-pan with thin Cullis of Veal and Ham 3 
feafon it with Salt and Pepper 5 let it ftew foftly • 
let it be of a good Tafte, and lerve it up hot. 

The Sauce with Mulhrooms is made after the 
fame Manner. 

Onion Sauce. % 

- - 1 

T AKE a Stew-pan, put into it fome Veal 
Gravy, with a Couple of Onions cut in Slices j 
feafon with Pepper and Salt, let it ftew foftly, 
then drain it off 3 put it in a Saucer, and lerve it 
up hot. 

I 

Green 
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Green Onion Sauce. 1 

- . ) m '<..*> i. ’ 

Y O U muft put into your Stew-pan green Onions, 

pared ana cut imall, with a little melted Ba- 
* con, lealoned with a little Pepper and Salt 5 moift* 
en it with Gravy, and let it new a Moment $ thick- 
en yopr Sauce with Cullis of Veal and Ham $ le^ 
your Sauce be of a fharp Tafle and good Relifh, 
and ferve it up hot. ’ 

i ' ’ ‘ 

Sauce with frejb Mujbrooms. 

T AKE Mu/hrooms, pare, and mince them 
with a little green Onion and Parfley; put in 
a Stew-pan a little melted Bacon, and having gi- 
ven it four or five Toffes, moiften it with Gravy 5 
let it Hew foftly Over a flow Fire, skim the Fat 
well off, and thicken your Sauce with Cullis of 
Veal and Ham 5 let it be relifhing, and ferve up 
hot. - 

•I.... . . I.'.: * •*! i t 

' Carriers Sauce. - > , .1 



A K E green Onions, pare and cut them virry 
fmall, put them in a Sauce-boat with Pep- 
Salt, and Water $ ferve it up cold. This is 



T 

P er » 

Sauce for roaft Mutton. 



■ . .O 



The fame with Oil. 



r nr % 

» f \ 




W E take a few green Onions and Parfley, and 
put them in a Saucer with Oil, Pepper, and 
Salt ; you may add to it a little Vinegar, and ferve 
it up cold. v • . { ,. , • • • .» 



Sauce with Pepper. 



P UT Vinegar in a Stew-pan, with a little Veal 
Gravy, green Onions whole, an Onion cut in 
Slices, with a Slice of Lemon, feafoned with. Pep- 
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tom of the Veflel; let this boil by itfel£ as /bon as 
it does fo, flip in half a Pound of Butter; when it 
it is melted, remove your Pipkin from the Fire, and 
holding it up by the Handle, /hake it round ftrong- 
ly, for a good while, and the Butter will come 
to be fo thick, that you may almoft cut it with a 
Knife ; then fqueeze fome Lemon or Orange into 
it, or elie put in Verjuice or Vinegar, and heat it 
again, as long as you pleafe, over the Fire. It 
will ever after be thick, and never grow oily, tho’ 
it be cold and heated again 20 Times : If you would 
have Spinage, Peafe, or Fifh boiled the ordinary 
Way, you may take fome of their Liquor inftead 
of Water. 

Having put this Butter to boiled Peafe in a Difh, 
cover it with another $ then /hake them very ftrong- 
ly, and a good while together : This is by far the 
beft Method that can be ufed to butter Peale, with- 
out putting in (as is commonly done) Butter, to 
melt in the Middle of them, for that will turn to 
Oil if you heat them again ; whereas, this Sort 
will never change. Therefore it is moll: expedient 
fo make nfe of fuch thickened Butter upon all Oc- 
cafions. 

To burn Butter for any Sauce. 

S E T the Butter over the Fire in the Sauce-pan, 
and let it br il ’till it is as brown as you like it; 
then ihake in Flour, ftir it all the while ; fo ufe it 
for any Sauce that is too thin. 



N 

'* ' < 
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CHAP. 



Digitized by Google 




345 



\ 

fht Lady's Companion. 

.‘CHAP. XVII. 

Of P O U L T R T. 



r u R K I E Sr 

A young Turky with Oyflers. 

P ICK, your Turky, draw if, and finge it neatly, 
cut the Liver of it into Bits, ana put it in a 
Stew-pan, together with a Dozen Oyfters and 
a Bit of Butter, fealoned with Salt, Pepper, lweet 
Herbs, All-Spice, Mu Ihrooms, Parfley, and Chib- 
bol $ let it be a Moment over the Fire $ then fluff 
your Turky with thefe Ingredients, and let it be 
blanched a little, as before, then fpit it, and tie over 
it Bards of Bacon and Paper, mean while, have a 
Ragoo ready for your Turky 5 make it thus: Take 
three Dozen of Oyfters, and blanch them in boiling 
Water, drain them, take off your Bards $ then 
put in a Stew-pan fome Effence of Ham, and fet it 
a boiling 5 skim off the Fat, tafte it, and put this 
with your Oyfters into another Pan : When yout 
Turky is roafted, difh it up, and put your Ragoo 
over it, with the Juice of a Lemon $ let it be re- 
lifhing , and ferve it up hot for a firft Courle. 

To drefsa Turky farced 1 vith fine Herbs. 

I O O S E N the Skin on the Breaft of the 
Turky, and fluff it with a Farce of raw 
Bacon, moil Sorts of lweet Herbs, Parfley, and 
Chibbol, chopt Email, pounded in a Mortar, and 
well feafonedj alfo put fome of this Farce into 

the 
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the Body, fpit if, roaft it; when it is enough, difh 
it, pour on a good Ragoo of all Sorts of Garni- 
tures, and ferve it up to Table hot. 

After the fame Manner you may drefs Pullets, 
Pigeons, and other Sorts of Fowls. 

A young Turky with Oyfters> and Craveft/b Cul/is. 

T AKE a young Turky, and order it as that 
before ; but inftead of ufing E lienee of Ham, 
you may put a Crawfifh Cullis over it, with the 
Juice of a Lemon; let it be reli/hing and ferve it 
up hot fora firft Courfe. 

A young Turky with Oyfters after the Dutch 

Fajbion. 

T AKE a young Turky ordered as that above, 
put it to roan: ; make a Ragoo with Oyfters 
as followeth : Blanch as many Oyfters as you pleafe, 
take out the Beards; then put Butter in a Stew-pan, 
with about half a Spoonful of fine Flour, and a 
Drop of Gravy ; feafon the whole with Salt, Pep- 
per, Nutmeg, and a little Vinegar; as foon as 
your Sauce is thickened, put in your Oyfters, and 
let it be relifhing. When your Turky is roafted, 
dilh it up with your Ragoo over it ; lerve it up 
hot. 

Young Turky roafted with Sbalots. 

O RDER your Turky as thofe before ; the 
Shalot only makes the Difference : Your Tur- 
ky being roafted, make a Sauce thus: Warm fome 
Shalots, cut imall, in a Stew-pan with Gravy and 
Cullis, lbme Juice of Lemon, and pounded Pepper, 
and ferve up your Turky hot, pouring this Sauce 
over it. 



i 
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A young Turky roafted with Mangoes. 

T AKE your Turky, and order it as before, 
the Ragoo only making the Difference. Take 
fome Mangoes, the iofteft you can get, take off the 
Flefh by thin and imall Slices, take out the Infide, 
and blanch them in boiling Water j then put them 
in frelh Water, put them in a Sttw-pan with fome 
Eflence and Gravy, and let them have a Eoil. When 
your Turky is ready, difh it up with your Mangoes 
over it, and ferve it up for a firfl; Courle. 

Young Turkies with Cbefnuts and Saufagei. 

D O a Turky-Poult in the fame Manner afore- 
mention’d; but befides the Stuffing, put iij 
the Body of this Turky a good many Chefouts, 
after they have been in hot Embers, peel them, with 
imall Saulages j then blanch it with Slices of Ba- 
con and Paper round it ; put it on the Spit, and 
take more of the fame Chefouts, and put them in 
a Baking-pan, with Fire under and over j then put 
them in a Stew-pan with fome Broth, let them flew 
‘till they are done $ then take out the Broth, and 
put in a Ladleful of Effence, fome Cullis and Gra- 
vy. Your Turky being roafted, difti it up, put 
your Chefouts over it, and ferve it up hot for the 
firft Courfe. 

* 

Young Turkies with Saffron after the Poiifh Way. 

D RAW, trufs, and fpit your Turky with 
Slices of Bacon and Paper round it ^ then put 
in a Stew-pan Slices of Onions, and boil them 
with fome Broth 5 being done, ftrain them offj and 
if they are too thick, put fome more Broth to 
them 5 and thei'e Onions muft be as thick as an E£ 
fence of Ham ; then put a very little pounded and 
dry’d Saffron in a Cup, mix it with a little Pot Broth, 
and pour it by Degrees into your Cullis ’till it begins 

to 
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to have a fine Colour, but not too deep: Your Tur- 
kics being taken off, cut off the Wings and the 
Legs, and put them in your Cullis : Serve them 
up for the hrft Courie. 

At another Time, you may take lome Parfley 
Roots cut in Slices, boil and mix them with Cullis 
and the Saffron as before ; and inftead of roafting 
your Turky, you may boil it in a Kettle 5 lerve it 
up hot for a firft Courie, with the Cullis of Parfley 
Roots over it. 

Young Turkies fluffed with Crawfifb. 

P ICK and draw young Turkies clean, and 
finge them ; then put your Fingers between the 
Skin and the Flelh, and having taken out the Bread, 
make your Forced-Meat as follows: Take fbme 
Beef Se wet, blanched Bacon, Calf’s Udder blanched, 
the Flelh of a Chicken, lome Mufhrooms, Truffles, 
Salt, Pepper, iweet Herbs, All-fpice, Crumbs 
of Bread boiled in Cream, and a couple of Eggs. 
The whole being well minced and palatable, put 
Part of it in the Belly of your Turkies, with a 
fmall Ragoo of Crawfiln Tails, and a little of their 
Cullis; tie both Ends of your Turkies to keep in 
your Stuffing; put the Remainder over it, and blanch 
it again with Butter, Salt, Pepper, Parfley, and 
Chibbol, taking particular Care it be done very 
white ; thruft a Skewer through the Thighs, fpit 
it, and wrap it up in Bards of Bacon, and Paper 
tied with Packthread, and roaft them w'ith a mo- 
derate Fire: When done, unipit them, take off the 
Bacon, dilh them handlorrely up, putting over 
them a Ragoo of Crawfilh ; lb lerve up for the firft 
Courie, . 



An - 
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Another Way of drejfing young Turkies with Craw- 



A Young Turky being pick’d and drawn, put 
the Liver upon your Dreffer, with a little 
lcraped Bacon, fome Parfley, Chibbols, Salt,, Pep- 
per, fweet Herbs, All-lpice, Mulhrooms, Truffles, 
and fome Butter, mince all this well and put it in 
your Turky; let it fry a little in a Stew-pan, with 
Butter, Sprigs of Parfley, Cives, Salt, Pepper, 
and fweet Herbs ; let your Turky be well blanched, 
and when you have fpit it, cover it with Bards of 
Bacon and Paper, and when roafted, dilh it up, 
and put a Ragoo into it, or lome Cullis of Craw- 
fiTh. 



Another Time, inftead of mincing the Liver 
of your Turky, cut it in four or fix Bits, wkh fome 
other Livers, Crawfi/h Tails, fome fcraped Bacon, 
fhred Parfley, Cives, Salt, Pepper, All-lpice, and 
lweet Herbs ; the whole being well mixed together, 
fluff therewith your Turky, blanched as before; 
when done, difh it up, putting over it a Crawfifli 
Cullis, and lerve it up for the firfl: Courfe. 



Entry of Turky Wings. 

H Aving the Wings of Turkies, lcald them ; be- 
ing well picked and Icalded, blanch them, 
when blanched, cut off the l'mall £nd, and break 
the Bone with a Knife in the Middle of the Wing : 
Put them in a Stew-pan, put in it fome Champig- 
nons, a Bit of Butter, a Bunch made of Parfley, 
green Onions, and a Branch of fweet Bafil, with 
three Cloves ; the Bunch being tied together, put 
it, with your Wings, over the Fire, ancl tofs them 
up now and then, flrew a Dull of Flour over them, 
and moiften them with Broth; being moiftened, 
fealon them with a little Salt and Pepper, and let 
them boil very fofrly ; being boiled, make a thick 

Sauce 
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Sauce with five Yolks of Eggs, and beat them up 
with Cream or Milk} put in it a little Nutmeg, a 
couple of Shalots cut very lmall: I<et your Frica- 
ley be of a good Tafle, and thicken it } being thick- 
ened, put in a little Parfley cut fmall, with a little 
Lemon-juice : It being dilhed, lerve it up for En- 
wy*. or Hors d'Oeuvres. 

You may make your Fricafey with a brown Sauce, 
in moiftening it with Gravy ; and being done, 
thicken it with Cullis. 

Roajled young Turkies with Spanifh Cardoorts . 

G E T young Turkies, pick and draw them, 
then lay the Liver on the Drefler with foraped 
Bacon, lome Parfley, Chibbol, Mulhrooms, Salt, 
Pepper, fweet Herb?, and fine Spice} and being 
minced, put it in the Bellies of your Turkies, then 
blanch them with a Bit of Butter, lome Parfley, 
and Chibbols} when blanched, put them on the 
Spit, with Slices of Bacon and Paper round it} 
keep your Cardoons ready, let them be very white, 
and cut half a Finger’s Length, and put them in a 
Stew-pan, with half a Ladleful of Veal Gravy, 
and half a Ladleful of Ham Cullis } let them have 
a Boil, and having taken off the Fat, add to them 
the Juice of an Orange. Your Turkies being done, 
and the Bacon and Paper taken away, di/h them 
up with your Cardoons over them, and lerve them 
up hot for the firlt Courle. 

To carbonado a Turky. 

R O A S T a Turky ’till it is near enough, carve 
it, lcotch it with your Knife long-ways, crols 
it over again, that it may look like Chequer-work} 
then warn it over with Butter, ftrcw Salt over it, 
then let it in the Dripping-pan to have a Heat, turn- 
ing it two or three Times, then lay it on a Grid- 
iron over a gentle Fire of Charcoal } when it is 

broil’d 
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broil’d enough, take it up, dilh it, pour over it 
a Sauce made of Gravy and ftrong Broth boil’d up 
with a Ladleful of drawn Butter, Salt, an Anchovy, 
a little flic’d Nutmeg, andlome grated Bread, ftrcw 
it over with Barberries, and garnifh with Orange 
or Lemon. Or you may boil Manchet flic’d, and 
loak’d in ftrong Broth with Onions, in Gravy, Nut- 
meg, Lemon cut in Dice, and drawn Butter, and 
put this under the Turky. 

Turky with Onion BJfence. 

S LICE Onions, and fry them with Lard in a 
Stew-pan; drain the Fat a little from them, 

. and tofs them up again with a Pinch of Flour; add 
lome Gravy, Cloves, Pepper, Salt, and the ufual 
Sealonings; when they are ftew’d, ftrain them thro* 
a Hair Sieve, with a little Bread Cullis, and a few 
Drops of Verjuice. In the mean time, let the Tur- 
ky be roafting ; when it is enough, di/h it, pour the 
Sauce over it, garnifh, and lerve it up. 

To roafl a Turky. 

Y OUR Turky being drawn. Aired fweet Herbs, 
and put them into a Linnen Bag with Butter 
and Spices, then put them into the Belly of the 
Turky, roaft it, bafte it with Butter, drudge it with 
Flour, and ferve it up with Anchovy Sauce ; gar- 
nilh with Slices of Lemon. 

To foufe Turkies. 

B ONE your Turkies, tie up the Flefli in the 
Manner of Sturgeon; put into a Pan two 
Quarts of Wine Vinegar, and a Quart of Water ; 
make it boil, lealon it with Salt; put in your 
Turkies, boil them ’till they are tender ; if you 
find the Liquor is not lharp enough, put in more 

Vinega^ 
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Vinegar, and boil them a little longer 5 let it be 
cold, put them in an earthen Pan, cover them with 
the Liquor, let it ftand three or four Weeks $ when 
you ule them, ierve them up as you do Sturgeon, 
with Elder Vinegar, and garni fhed with Fennel. 

After the fame Manner you may pickle Capons, 
but then you mult firft lard them with great Lar- 
doons. 

To flew a Turky. 

T AK Ea fine young Turky, kill’d, pull’d, and 
drawn, fill the Skin on the Bread: with Forc’d- 
Meat, and lard it on the Sides with Bacon 5 put in- 
to the Belly half a Shalot, and two Anchovies, 
and a little Thyme fhred Imallj brown it in a 
Pan with a little Butter $ when it is very brown put 
it in a Stew-pan, with ifrong Gravy, lome White- 
Wine, or Claret, two or three Anchovies, feme 
Mace, fweet Herbs, a little Pepper, and let it ftew 
’till it is thoroughly enough, then thicken the Li- 

3 uor with Butter and Eggs $ fry fome French Loaves 
ipp’d in Cream, after the Top and the Crumb is 
taken out $ then fill them with ftew’d Oyfters, or 
Shrimps, or Cockles, and with them garnilh the 
Difh, or with fliced Lemon. 

A Hen, Goole, or Duck, does well this Way. 

A Turky with Rafpberries. 

W HEN it is drefled, take up the Brisket, and 
take out the Flelh, which you lhall mince 
with Sewet and fome little of Veal Flelh, which 
you fhall mix together with Yolks of Eggs, and 
young Pigeons, and all being well l'eafoned, you 
fhall fill your Turky with it, and lhall lealon it 
with Salt, Pepper, beaten Cloves, and Capers, 
then you lhall lpit it, and turn it very loltly $ 
when it is almolt roalled, take it up, and put it 
into an earthen Pan with good Broth, Mulhrooms, 

and 
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. and a Bundle which you Ihall make with Pariley* 
Thyme, and Chibbols, tied together ; to thicken 
the Sauce, take a little fliced Lard, pais it in the 
Pan, and when it is melted, take it out, and mix 
a little Flour with if, which you muft make very 
brown, and then allay with a little Broth, and 
fome Vinegar 5 then put it into an earthen Pan, 
with lome Lemon-juice, and lerve it. When Raf- 
berries are in Seaion put a Handful over it, at an- 
other Time, you may put fome Pomegranate. 

Young Turkies with Cream. 

H Aving a young Turky or two, according to 
the Bignels of your Diih, and being ordered 
and roafted as before, let them be cold $ then take 
a Bit ofa Nut of Veal, take off the Skin, and cut 
it into Bits, with iome Bacon well blanch’d, iome 
Beef Sewer, a Calf’s Udder, iome Muihrooms^ 
Pariley, Chibbol, fweet Herbs, fine Spice, Salt, 
and Pepper ; put the whole on the Fire in a Stew- 
pan, and when done take it out, and mince it up- 
on a Drefler, then take the W hite of your Turky, 
put it into a Mortar, with a Piece of Bread boiled 
in Milk, together with fix Yolks of Eggs, and half 
the Wfhites beat up to Snow $ pound it all together* 
then take a Diih, or Baking-pan. and put in the 
Bottom of it fome of this minced Meat, and lay 
your Turky over it, and fill up your Diih with the 
reft of your Meat * leave a hollow Place in the 
Middle of your Diih, put in it a Ragoo of Sweet- 
breads, Cocks Combs, and Mufhrooms, lay alio 
iome minced over the fame j let your Turky be 
round and plump ; rub your Turky over with 
beaten Eggs, and having ftrewed iome Crumbs of 
Bread over it, put it in the Oven, or let it be done 
under the Cover of a Baking-pan, with Fire under 
and over. Your Turky being enough, and of a good 
Colour, take it out, and clean well the Border of 
N 0 XII. A a your 
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your Difh ; put a little Eflence, or Cullis round 
your Turky, and lerve it up hot for a firft Courle. „ 
If you have no Silver Difh, let it be done in a 
Baking-pan, and afterwards Hide the whole into 
your Di/h. 

The- Manner of trufjing Turkies, and all other 
Fowls, fee at the End of this Chapter. 

FOWLS and PULLETS. 

• . . i 



Fowls farced with Crawfijh. 

Y O U muft take fome Fowls, pick them very 
clean, gut and fingc them, thruft your Finger 
between the Skin and the Blefh ; take out the 
Craw, then make Forced-Meat with the Flefli of 
the Bread: as follows: Take Beef Sewet, blanch’d 
Bacon, a Calf’s Udder alio blanch’d, Chicken’s 
Flefh, lome Champignons, Truffles, or Mulh- 
rooms, when in the Way, Pepper, Salt, fweet 
Herbs, fine Spice, Crumbs of Bread loaked in Milk 
or Cream, and a Couple of raw Eggs, all which 
muft be cut Imall, mixed together, and well relifh- 
ed 5 put Part of this Forced-Meat into your Fowls 
Bellies, and a Ragoo of Crawfifh Tails and Mufti- 
rooms, with a little Crawfifh Cullis $ then put the 
Remainder of the Forced-Meat over it, and lew 
up both Ends dole j do them in the Stew-pan 
with Butter, Salt, Pepper, Parfley, and green 
Onions, and above all, let them be very white j 
then ftick a Skewer thro’ the Legs of your Fowls, 
and put them on the Spit, wrapping them up in 
lome Slices of Bacon, with Paper round them $ tie 
them well, and roaft them at a flow Fire $ and 
when they are roafted, take them off the Spit, and 
difh them handlomely $ then pour over them a Ra- 
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goo of Crawfifh -Tails, and lerve them up hot for 
an Entry. 

Another Time, you may lerve up )Our Fowls in 
pouring a Cullis over them inftead of Crawfifh 
Tails. 



Fowls with Cravpfi/b another Way. 

Y OUR Pullets being pick’d clean, gut and 
finge them ; put the Livers upon the Drefler, 
with a little lcraped Bacon, Parlley, green Onions, 
Pepper, Salt, iweet Herbs, fine Spice, with Cham- 
pignons and Truffles, if you have any, a Bit of 
Buttef ; mince all together, and put it into the Bel- 
lies of your Fowls; then put them into a Stew-pan 
with a Lump of Butter, Branches of Parfley, green 
Onions, Pepper, Salt, and iweet, Herbs ; let your 
Fowls be well blanched before you put them to 
the Spit ; wrap them up in Slices of Bacon, with a 
Paper round them ; when they are done, difh them, 
ana lerve them with a Ragoo as above, or elie in a 
Cullis of Crawfifh. 

Another Time, inftead of mincing the Livers 
of your Fowls, cut them in four or fix Pieces, with 
lbme other Livers and Crawfifh Tails, lcraped Ba-> 
con, iParlley cut Imall, green Onions, Pepper, Salt, 
iweet Herbs, and fine Spice, all being well minced 
together, put it in the Bellies of your Fowls, and 
let them be blanched the lame Way as thole above; 
after they are done, difh them, add to them Craw-/ 
fifh Cullis, and lerve them up hot. 

, Fowls with Oyfters. 

S INGE and pick your Fowls, and gut them ; 

cut the Livers into Bits with a Dozen Oyfters, 
and a Bit of Butter, l'ealoned with Pepper, Salt, 
fweet Herbs, fine Spice, Champignons, Parlley, 
and green Onions, put all into a Stew-pan for a Mo- 
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mcnt over the Fire, then put all together into the 
Bellies of your Fowls, and do them again, as above, 
and in {pitting them, cover them with Slices of Ba- 
con, and a Sheet of Paper • keep a Ragoo of Oyf- 
ters in Readinefs for the Time your Fowls be 
drefled, and make your Ragoo thus: Take three 
Dozen Oyfters, blanch them in boiling Water, put 
them in a Grander to drain, and take out the Hard 
in the Middle 5 put in a Stew-pan a Ladleful of 
Ham Cullis, or as much as you think fit: If you 
have but one Fowl, there need not be fo much of 
it 5 put it over the Fire, skim off the Fat, and 
tafte it j then put your Oyfters in, changing your 
Stew-pan : When your Fowls are done put your 
Ragoo over them, with the Juice of a Lemon, and 
let it be relifhing, and ferve your Fowls up for an 
Entry. - 

Fowls with Oyfters the Dutch Way. 

H Aving drefs’d your Fowls as before, roaft 
them, and make your Oyfter-Ragoo in this 
Manner : Blanch what Quantity of Oyfters you 
think fit, being blanched, finge them, and take 
off the Beards and Hard in the Middle ; put in a 
Stew-pan good Butter, a Duft of Flour, with a little 
Gravy ; fealon the whole with Pepper, Salt, Nutmeg, 
and a Dafh of Vinegar $ put your Stew-pan upon 
the Stove j your Sauce being thickened, put in 
your Oyfters, let it be of a good Tafte • when your 
Fowls are ready, diJh them up, put your Oyfter- 
Ragoo over them, and ferve them up hot. 

Chickens with Oyfters the Flemi/h Way. 

D RESS your Chickens as before, and make 
your Ragoo as follows: Blanch your Oyfters 
in their Liquor, which lay by, and pick them as 
before, put Part of their Liquor in a Stew-pan, 
with four Yolks of Eggs, lome Butter, Parfley, 

Ter- 
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Terr agon, all together, well blanched and cut fmall, 
Lemons cut in Slices or imall Squares, an Anchovy 
cut imall. Pepper, Salt, and "Nutmeg; then put 
your Oyfters over the Fire, and take Carethe Sauce 
don’t turn j when your Fowls are roafted, take them 
off the Spit, and take the Wings and Legs from 
the Body, flice them upon the Breaft, and crulh 
them between two Dilhes, then put your Ragoo of • 
Oyfters over them; let it be of a goodTafte, and 
ierve it up hot for an Entry. 

Roafted Fowls with Anchovies. 

Y OUR Fowls being drefs’d as before, put 
them on the Spit ; then take fome Anchovies, 
wafh them, cut a Couple of them fmali, and the 
other in Slices ; put thole that are cut fmall in a 
Stew-pan, with good Cullis and Gravy, a Bit of 
Butter, and the Juice of a Lemon; your Fowls 
being roafted, take them off the Spit, and di/h 
them up, put your Anchovy-Cullis over them, and 
your Anchovies in Slices, and ferve them up hot for 
an Entry. 

A roafted Fowl with ShaJots. 

O RDER your Fowl as that before, except on- 
ly, that you put a few Shalots into the Forced- 
Meat ; your Fowl being done, take it off, then order 
your Snalots as follows, viz. take fbme Shalots cut 
very fmall, put them in a Stew-pan with Gravy 
and Cullis, the Juice of a Lemon, and a little beaten 
Pepper, and place in it your Fowl and Sauce, and 
Ierve them up hot for an Entry. 
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A Fowl with Cream. 

O N E or two Fowls being got, according to the 
Bignelsof your Difh, clean, order, and Iptt 
them; they being roafted, take them off, and let 
them grow cold: Take a Bit of a Nut of Veal, 
take the Skin well off, and cut it into Slices, together 
with a Piece of Bacon blanched, fome BeefSewet, 
a Calf’s Udder, lome Champignons, Parfley, green 
Onions, 1'weet Herbs, fine Spice, Pepper, and Salt, 
put all together in a Stew-pan over the Fire* when 
it is t nough, take it off put it upon a Drefler, and 
mince it well ; take the Breafls of your Fowls and 
mix th’.-rb with this Forced-Meat, being cut fmall, 
put them in a Mortar, with fome Crumbs of Bread 
boiled in Milk ; which being cold, put it to your 
Forced-Meat, together with fix Yolks of Egge, 
and the Half of the Whites whipped up to Snow: 
Pound all well together, and put this Forced Meat 
in the Bottom of a Silver Difh, or other Difh, and 

J iour Fowls upon it, and fill it up with what was 
eft of the Forced-Meat, with a Hole in the Middle, 
to put in a lmall Ragoo of Sweetbreads of Veal, 
CocksCombs, and Champignons; then cover your 
'Ragoo, and make your Fowls as round and as plump 
as you can: Beat up an Egg, and cover your Fowls 
therewith; fee you make them very fmooth, ftrew 
them with fine Crumbs of Bread, and bake them 
in the Oven, or under the Cover of a Baking-pan: 
They being bak'd, and of a good Colour, skim off 
the Fat; wipe the Border of your Di!h clean, and 
jet a Cullis on the Side of your Fowls, and ferve 
them up hot for an Entry. If you cannot get a Sil- 
ver Diih, you may take a Baking- pan, w'ith an Ab- 
befs on the Bottom, after that vour Fowls are put in- 
to the Difh. 

A 
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A Fowl a la Braile. 

W HEN you have pick’d and gutted a Fowl, 
truis the Legs infide the Belly, and lard it 
with thick Bacon, the Bignefs of the Half of a 
final 1 Finger; fealon it with Pepper and Salt, fweet 
Herbs, and fine Spices, then lard your Fowl, and 
bind it with Packthread 5 take a long deep Stewing- 
pan, and put in it lome Slices of Bacon and Veal, 
then put your Fowls into it, leafoned with Pepper 
and Salt, lweet Bafil, Thyme, Bay Leaves, Onions, 
and a Crumb of Garlick ; continue to cover it with 
Slices of Bacon and Veal, and moiftcn it with a 
Glals of Wine, and one or two Ladles full of Broth ; 
flew it, Fire under and over ; being done, difli it 
up, putting a minced Sauce over it, or a Ragoo of 
Sweetbreads of Veal, Cocks Combs, and Cham- 
pignons, or a Cullis of Ham, or a Ragoo of Oyf- 
ters: All which depends on the Fancy of the Cook, 
if only it hath a good Talle; then lerve it up hot 
for an Entry. 

Roaftcd Fowl with Cbef?iuts. 

G U T your Fowl, cut the Liver finall, together 
with Parlley, green Onions, fcraped Bacon, 
Butter, Pepper, Salt, iweet Herbs, and fine Spice • 
take Chelnuts, peel them, and put them into a Braile, 
to take off the imall Skin; then mix them with 
Force-Meat, put all together into the Belly of your 
Fowl, and blanch it in a Stew-pan with a Bit of 
Butter. Spit your Fowl, wrapped up in Bards of 
Bacon, w ith Paper tied round it. Take your peeled 
Chelnuts, put them in a Baking-pan, Fire under 
and over, and take off the fmall Skin, then put 
them in a Stew-pan with Broth, and let them be 
done thoroughly ; pour out the Broth, and put in 
halt a Luulcful of Efience of Ham, a little Cullis, 
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and a little Gravy- your Fowl being done, draw it 
off the Spit, and take off the Bards of Bacon ; 
difh it up, put your Chefnuts over it, with the Juice 
of a Lemon, and ierve it up hot for an Entry. 

Pullets d la Sainte Menehout. 

A Fter having truft’d the Legs in the Body, flit 
them along the Back, lpread them open on a 
Table, beat them, take out the Thigh Bones. 
Take a Pound and a half of Veal, cut it in Slices, 
lay it in a Stew-pan of a convenient Size to hold 
your Pullets $ cover it, and let it over a Stove ; 
when it begins to cleave to the Stew-pan, put in a 
little flour, and keep moving your Pan over the 
Fire to brown it, moiften it with as much Broth as 
is necefftry to flew the Pullets. Seaton it wirh 
Salt, Pepper, favoury Herbs, and Spices, lome 
ihred Parfley, a Bunch of Herbs, and lome Oni- 
ons $ lard your Pullets with large Lardoons well 
lealoncd, place them in the Stew-pan, lay lome 
Bards of Bacon on the Pullets, cover the Stew-pan, 
and let them over a flack Fire. When they arc 
about half done, uncover the Stew-pan, put in half 
a Pint of Milk, and a little Cream $ then cover 
your Pan again, and continue to flew them. When 
they are done enough, take off the Stew-pan, and 
let the Pullets cool in their Liquor 5 when they are 
cool, take them out, rub them over with the Fat 
of rhe Liquor in which they were ftewed, drudge 
them well with Bread crumbed very fine, place 
them in a Pafty-pan, or a Silver Difh, and brown 
them in an Oven, or under a Baking Cover j when 
they are come to a fine Colour lay them in a Dilh, ' 
pour on them lome F {fence of Flam, and ierve 
them up for a firft Courle. 

You 
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• Y ou may broil them on a Gridiron over a little 
Fire, inftead of putting them into the Oven, or 
elie 

You may fry them 3 but in this Cafe, before you 
drudge, 'you muft dip them in beaten Eggs, then 
drudge them with Bread, as above, and fry them 
in Hog’s Lard ’till they are brown 5 then rake them 
up, and let them a draining. Fold a Napkin in 
the Difh in which you intend to lerve them, lay 
them handlomely upon it with fried Parlley, and 
lerve them for the firft Courfe. 

Pullet or Chicken Surprize. 

R OAST them off 5 if a fmall Difh, two Chick- 
ens, or one Pullet will belufficient. Take the 
Lean of your Pullet, or Chickens, from the Bone, 
cur it in thin Slices an Inch long, and tols it up in 
fix or feven Spoonfuls of Milk or Cream, with the 
Bigneis of half an Egg of Butter, grated Nutmeg, 
Pepper, and Salt 5 thicken it with a little Dull of 
Flour, to the Thickneis of a good Cream, then boil 
it up, and fet it to cool 3 then cut fix or feven thin 
round Slices of Bacon, place them in a Patty-pan, 
and put on each Slice tome Forced-Meat, then 
work • them up in Form of a French Roll, with 
raw Egg in your Hand, leaving a hollow Place in 
the Middle 3 then put in your Fowl, and cover 
them with fome of the fame Forced-Meat, rubbing 
it lmooth over with your Hand, and an Egg, make 
them of the Height and Bigneis of a French Roll j 
throw a little fine grated Bread over them, bake 
them three Quarters of an Hour in a gentle Oven, 
or under a Baking-Cover, ’till they come to a yel- 
low brown, place them on your Mazarine, that 
they may not touch one another, but io that they 
may not fall flat in the baking : But you may form 
them on your Kitchen-Table, with your Slices of 
Bacon under them 3 then lift them up with your 

broad 
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broad Kitchen-Knife, and place them on that 
which you intend to bake them on. Let your Sauce 
be Butter and Gravy, and Iqueezed Lemon, and 
your Garni fhing fried Parlley, and cut Orange, 
you may put the Legs of one of your Chickens into 
the Sides of one of your Loaves that you intend to 
put in the Middle o( your Dilh. 1 his is proper 
for a Side-Difh, for a firft Courle, either in Sum- 
mer or W inter, where you can have the Ingredients 
above-mentioned. 

To drefs Pullets a la Tartare. 

A FTER you have trufs’d a Couple of Pullets 
as for boiling } flit them along the Back, 
fpread them open upon a Drefler, and beat them. 
Put in a Stew-pan of the Size of the Pullets, i'ome 
Parlley, Cives, and Savoury Herbs fhred very fmall, 
and feaibned with Salt, and Pepper : Lay the Pul- 
iets into the Stew-pan with the Breafls downwards} 
put fome of the above Seafbning upon them, then 

I iour in lome melted Bacon, flir them about, and 
et them lie in this Mixture two Hours, to give 
them the Tafte of it. Then fet the Stew-pan over 
the Fite, to melt the Bacon again, and keep the 
Pullets moving in it for half a Quarter of an 
Hour } after which take them out, drudge them 
well with Bread crumbed very fine, and lay them 
to broil on a Gridiron over a flack Fire, ’till they 
are grown brown : Prepare a halhed Sauce, lay it 
i t i the Bottom of a Dilh, and the Pullets upon it. 

Hen . r or Pullets roajled . 

T AKE either Hen or Puller, full of Eggs, draw 
ir, and roaft it } being enough, cut it up, 
and fl red the brauny Part in lmall Slices, leave 
the Wings, Legs, and Rump whole, flew all in 
the Gravy, with lome Salt, add thereunto a minced 
Lemon j being enough, let the Meat lie in the Mid- 
dle 
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tile of the Difh with the Legs, Wings, and 
Rump about it j garnifh the Dilh with Oranges 
and Lemons quarter’d. 

Fat Hen. 

G ET a fat Hen, drefs it, cut off the Wings 
and Legs, and lard with fmall Lardoons 5 
after it is flour’d, pal’s it in the Pan with Lard, 
then foak it with good Broth, and lealon it ; when 
it is almoft enough, fry it with Mufhrooms, fat 
Livers, a little Flour, and an Onion ftuck with 
Cloves 5 after all is well ftewed, and the Sauce 
well thickened, you may ferve it garnilhed with 
Pomegranate. 

Another Way. 

F ARCE it with Oyfters, or with young Pige- 
ons, flew it the lame Way, and garnifh as 
you like j then lerve. 

♦ 

Another Way. 

C UT it in half, pafs it in the Pan, feafon 
it, and garnifh as before 5 then ferve. 

Another Way. 

W HEN it is flicked or covered with a Pa- 
per over the Bard, roaft it 5 W'hen it is 
well roafted, pow'der it with Crumbs of Bread, and 
lmall Salt 5 then ferve it with Poor Man's Sauce , 
Verjuice, or Orange, and in Winter with Crefles. 

A Fowl in Fillets with Piftaches. 

S PIT your Fowls, and let them roaft $ they 
being done, take them off, and cut off the 
Wings, and the White off the Breaft $ keep a lmall 
Sauce ready in a Stew-pan, made with fweet Herbs, 
a little good Butter, fmall Champignons cut into 
Slices j put it over the Fire with a JDuft of Flour 

in / 
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» in it, ftir and moiften it with a Ladleful of good 
Broth 5 lee it be of a good Tafle $ the Piflaches 
being lcalded, and cut into Slices, put them in, 
and make a thick Sauce with four or five Y oiks 
of Eggs, beat the fame up with Cream $ then put 
in the White and Legs of your Fowls, with the 
Juice of a Lemon 5 you mull cut your Wings only 
in two, then place the Slices of your Fowls in the 
Bottom of the Difh, with your Sauce over it, and 
let there be no Sauce remaining $ make it as relifh- 
ing as poflibly can be, and ierve it up hot for an 
Entry. 

A Fowl, Chicken, or Capon a la Bourgeoife. 

G ET a Fowl, finge, pick, draw, and truls it 5 
take a Kettle, or Earthen Pot, put W ater in 
it, enough to ioak your Fowl $ put your Pot over 
the Fire with a Handful of Salt $ and when the 
Water boils, put in your Fowl, but let it not 
boil too much : Put a Lump of Butter in a Stew- 
pan, or earthen Pot, with a Dull of Flour, Nut- 
meg, Pepper, Salt, and Oyflers, if any are to be 
bad $ put your Stew-pan over the Fire, and thick- 
en your Sauce $ which being thickened and pretty 
relifliing, take out your Fowl, and difh it up 
with Oyfter Sauce over it. 

At another Time you take a little Parfley, fome 
green Onions, a little Mint, and a little Terragon, 
if you have any 5 but you may make your Sauce 
with Parfley only 5 but if you can get Anchovies, 
cut a Couple linall, and put them into it ; cut half 
a Lemon, after having taken off the Rind, into 
fmall fquare Pieces, and iqueeze in the other half, 
then put in a little Butter, with a Dull of Flour, 
and a little Water, Pepper, and Salt, and let your 
Sauce a Hewing. Y our Fowl being done, difh it 
up with your Sauce over it. 

At 
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At another Time, put lome Endive with your 
Fowl 5 and when it is done, give it two or three 
Cuts with a Knife, and put it into a Stew-pan with 
a little Butter, and a Dull of Flour, and let it over 
the Fire ; then moilten it with a little of the lame 
Broth your Fowl hath been boiled in ; if it be not 
thick enough, thicken it with Eggs. 

At another Time, you may' dreis your Fowl with 
Onions, in boiling them with your Fowl 5 you may 
put them in a Stew-pan or Earthen Dilh, with a 
Lump of Butter rolled in Flour, Pepper, and Salt ; 
put it over the Fire with fome of the Broth your 
Fowl was boiled in ; thicken your Sauce, and lerve 
it up hot for an Entry. 

A Fowl in HaJJo. 

G E T lome Fowls ready drefled, then take the 
Flefh and cut it very lmall ; take the Car- 
cafles, put them in a Stew-pan with good Broth, an 
Onion cut in Slices, Parfley, and lweet Herbs 5 
when it is boiled enough, ftrain it off ; then put 
in it a Bit of Butter rolled in Flour, and let it flew 
a Moment again, then put in it your Ha/li of 
Fowls 5 let your Hafh be relilhing, thicken it with 
three Yolks of Eggs, or more, according to the 
Quantity of Hafh you make ; it being thick, put 
in it the Juice of a Lemon, and lerve them up 
hot for Hors d'Ocuvre. 

A Hajb of Fowls the Englifh Way. 

L E T your Fowls be ready drefled, take off the 
White, cut the fame into lmall Iquare Pieces, 
and put it in a Stew-pan; boil the Carcafles in a' 
little Broth, then llrain it through a Silk Strainer; 
take this Broth, and put in it your Pieces of Fowd, 
cut into lmall Squares, and put it over the Fire ; 
add to it a Bit of Butter rolled in Flour, a little 
Pepper and Salt, and if there is Occafion for it 

the 
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the Juice of a Lemon 5 difh it up, garnifh it with 
imall Pieces of Bread fried, and ierve it up hot for 
Hors d'Ocuvre. 

Fowls a la Mommorency. 

S INGE, gut, and trufs a Fowl, and blanch it 
over a Charcoal Fire 5 then lard it with thin Ba- 
con $ being larded, iplit it in the Back, put into the 
Belly a imall Ragoo with Sweetbreads of Veal, 
Champignons, Truffles, and l'ome Bottoms of Ar- 
tichokes $ put it a Hewing in a Stew-pan with Slices 
of Bacon, Ham, and Veal ■, being {tewed, take it. 
off, and put in it a little Broth j let it have a Boil, 
then ftrain it off in a Silk Strainer, and skim the 
Fat well off ; then fet it on again and let it flew ’till 
it turns to Caramel, then put it in your Fowls, and 
put your Bacon Side into the Caramel, put it upon 
not Cinders, that it may glaze as it fhould: Being 
ready to ferve up, put aCuilis of Ham, or a Sauce 
made the Italian Way into your Did), then your 
Chickens over it, and l'erve it up hot for an Entry. 

To drefs Pullets with Slices of Ham. 

F IRST trufs your Pullets, cut fome Sli ces of 
Ham, for each Pullet one$ beat them a little, 
and feafon them with Hired Cives and Parfleyj, 
loofen the Skins of your Pullets Breafts with your 
Finger, and Hide in a Slice of Ham, between the 
Skin and Flefh $ then blanch your Pullets, by lay- 
ing them before the Fire 5 wrap them up in Barns 
ol Bacon, and road them$ when roafted, and the 
Bards taken off, put them in a Difh, and pour on 
them fbme Eflence of Ham. 



CHICK- 
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CHICKENS. 

Chickens with Mujbrooms and Sweet Herbs roaftcJ. 

T AKE Chickens, clean them well, and draw 
themj rafp fome Bacon, and put a few Mulh- 
rooms, Parfley, and young Onions, and a little fweet 
Bafil,- with the Livers of your Chickens iealoned 
with Pepper and Salt. Halh all, and mix it together, 
put it in the Bodies of your Chickens} then put them 
in a Sauce-pan, with a Piece of Butter, Parfley, 
young Onions, Salt, and fweet Bafil. Being done, 
packthread them and jpit them, and put them to 
the Spit wrapped with Bards of Bacon, and let 
them roaft flowly. Make a Ragoo of Mulhrooms, 
after this Manner ; If they are dried Mufhrooms, 
fteep them in lukewarm W ater for one Hour or two, 
then take them out, and put them in a Stew-pan 
with fome Gravy, and let them flew on a flow 
Fire. Having Hewed a Quarter of an Hour, 
thicken them with lome Cullis. When your Chick- 
ens are done, take them from the Spit, unbard 
them, and drefs them handfomely in their Di/h: 

See that your Ragoo of Mufhrooms be of a good 
Tafte, and /harp, put it upon your Chickens, and 
lerve it hot for a firlt Courfe. 

Chickens with Sweet Herbs roafled. 

Y OUR Chickens being neatly drefs’d, rafp 
fome Bacon and a little Ham, bafh them 
well with Parfley, young Onions, and the Livers 
of Chickens hafhed, Iealoned with Pepper and Salt } 
mix it all together, and put it in the Bodies of your 
Chickens. You mud obferve to fallen them always 
at both Ends: Let them do in a Stew-pan with a 
Bit of Butter, whole Parfley, young Onions whole} 

ipit 
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fpit them, and wrap them with Bards of Bacon, ancf 
covered with Sheets of Paper, and put them to 
road ilowly. When they are done, take them off 
and unbard them, and dreis them neatly in their 
Difh, throw an Eflence of Ham on them, and 
ferve them hot for a firft Courfe. 

Chickens with Farce-Meat and Cucumbers roafted. 

D RESS your Chickens nearly, take off the 
Breads and bone them, put the Fle/h upon 
the Table, with Ibme Ham and blanched Bacon, 
and a Calf’s Udder blanched, lome Champignons, 
a little Parfley, and young Onions, a few lweet 
Herbs, fine Spices, three or four Yolks of Eggs, 
lome Crumbs of Bread, foaked in Cream or Milk, 
and boil the Bread, then leave it to cool; being 
cool, put it with the Farce, and hafh all well toge- 
ther, and duff your Chickens with it. Clofe them 
at both Ends, keep a little of the Farce, let them 
dew as before, run a Skewer thorough their Legs, 
and fpit them, wrapp’d with Bards of Bacon, and 
covered with Sheets of Paper, and let them do {low- 
ly. Take four middling Cucumbers, pare them, 
and empty their Infides ; being well emptied, blanch 
them in fome Broth; being blanched, put them 
into cold Water, then duff them with the Farce, 
and flour them at each End. Take a Stew-pan, and 
put fome Bards of Bacon in it, and lay your Cucum- 
bers over; feafbn them and wet them with a Ladle- 
ful of Broth, and let it boil, take half a Spoonful 
of your Cullis, and put it in a Stew-pan; let your 
Cullis be of a good Tafle. When your Chickens 
are done, take them out, dreis them in their Difh, 
and put your Cucumbers to drain, then put them 
round your Chickens, and put your Cullis over 
them, with the J uice of a Lemon, and ierve it hot. 
You may dreis Capons the fame Way. 

Chickens 
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Chickens a la Braile. 

H Aving the fatteft Chickens you can get, parboil 
them $ lard them with large Lardoons of Ba- 
con, and of Ham, both very well ieafoned 5 when 
they are larded, tie them about with a Packthread ; 
then garnilh the Bottom of a fmall Kettle with 
Bards of Bacon and Slices of Beef, well beaten, 
and ieafoned in the fame Manner as for the other 
Braifes already mentioned : Put the Chickens into 
the Kettle, the Breafts downwards, feafon them a- 
bove as underneath $ lay over them Slices of Beef 
and Bards of Bacon, cover the Kettle, and let 
them to ftew, with Fire over the Kettle as well as 
under it. Then make a Ragoo as follows: Take 
fome Veal Sweetbreads and cut them in Morfels, 
add to them fome Cocks Combs, fome Mulh rooms 
and Truffles cut in Slices $ feafon all this with Pep- 
per, Salt, and a Bunch of favoury Herbs j put it 
into a Sauce-pan, and tofs it up over a Stove with 
lome melted Bacon. Then put fome Gravy amongft 
it, and let it to fimmer over a gentle Fire ; when it 
is half done, put to it fome Afparagu$-Tops, and 
Artichoke-Bottoms, cut in Quarters, and blanched ; 
then continue to prepare your Ragoo, and when it 
is enough, be careful to take off all the Fat, and 
thicken it with a Cullis of Veal and Ham ; take 
up your Chickens, let them drain, and then put 
them into the Stew-pan amongft your Ragoo ; and 
when you are ready to lerve, take them out, unbind 
the Packthread, and lay them handlomely in the 
Difh you intend to lerve them in : Take Care 
your Ragoo be well relilhed, and the Fat be well 
taken off $ then pour it on the Chickens, and lerve 
them warm for the firft Courfe. 

We ferve Chickens d la Braife fometimes with a 
Ragoo of Crawfifh, or of Oyfters 5 as likewifc 
with all Sorts of Ragoos of Legumes. 

- Bb T0 
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To farce Chickens with Anchovies. 

R A I S'E the Skin from the Breafts of your 
Chickens with your Finger 5- then grate iome 
fat Bacon, feal'on it with Pepper, Salt, two An- 
chovies, i'ome Cives, and Pariley, fhred imall ; 
mix thefe together, and fluff the Chickens Breafts 
with it 3 then tie them with Pack-thread, wrap them 
up in Bards of Bacon and Sheets of Paper 3 ipit 
them and roaft them. In the mean time, wafh and 
bone two Anchovies, mince them very imall, and 
melt them in a Sauce-pan with a clear Cullis of Veal 
and Ham. Keep the Cullis warm, and, when the 
Chickens are roafted enough, take off the Bards, 
put them in a Difh, pour the Cullis upon them, 
and ferve them up for the firft Courfe. 

After the lame Manner you may drefs Capons, 
Pullets, Partridges, Quails, Fillets of Veal, and 
Mutton with Anchovies. 

To drefs Chickens with Gravy. 

T AKE as many Bards of Bacon as you have 
Chickens, and of the lame Size 3 feafon 
them with Salt, Pepper, Pariley, Cives, and ia- 
voury Herbs, all fhred together very fine 3 then 
loofen the Skin from the Chickens Breafts, and 
thruft one of thefe feafon ’d Slices of Bacon between 
the Skin and Breaft of each 3 then bind them in 
with Packthread, then wrap them up in Bards 
of Bacon, put them on the Spit and roaft them 5 
when they are done, take off the Bards, difh them, 
and pour in them feme Veal-Gravy, and ierve them 
up in little Diihes. 



To 
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To marinate Fowls. 

Y OU muft take Pullets, Chickens, or Veal 
Sweetbreads, Mufhrooms, Oyfters, Ancho- 
vies, Marrow, and a little Lemon-peel, a little Pep- 
per, Salt, Nutmeg, and a little Thyme, Marjoram, 
Savoury, and a few Cives ; mingle all thele toge- 
ther with the Yolk of an Egg, then rail'e up the 
Skin of the Breads of your Fowls, and fluff it 5 and 
flick it up again, and lard them, fill their Bellies 
with Oyfters, and roaft them; make ftrong Gra- • 
vy Sauce : So you may do Phealants, Turkies, o*> 
what Fowls you pleafe. 

To broil Chickens. 

G ET fome fat Chickens, (lit them down the 
Back, and leafon them with Salt and Pep- 
per, lay them on a very clear Fire, and at a great 
Diftance, and let the Infide lie next the Fire, that 
the flefhy Side be not {corch’d nor difcolour’d 5-’ 
when they are half done, you may turn them often, 
and bafte them mightily ; ftrew on lome Rafpings 
of a French Roll ; that it may be crilp, it maijt 
be finely grated ; fhred Parfiey and melted Gut- 
ter, is a good and a ready Sauce ; or you may take 
a large Handful of Sorrel, dip it in (balding Wa- 
ter, then drain it, and have ready half a Pint of 
ftrong Broth or Gravy, a Shalot ftired fmall, a 
little Thyme, a little Parfley, a Bit of burnt But- 
ter to thicken it ; lay the Sorrel in Heaps, and pour 
the Sauce over it : Garnilh with diced Lemon. 

Pull'd Chickens. 

B O l L fix Chickens near enough, then flea them, 
and pull the white Flelh all off from the 
Bones, put it in a Stew-pan with half a Pint of 
Cream, which muft be firft made icalding hot, 
the Gravy that runs from the Chickens, a few 
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Spoonfuls of that Liquor they were boiled in ; to 
this add lome raw Parfley fhred fine, give them a 
Tols or two over the Fire, and duft a little Flour 
upon fome Butter, and fhake up with them. Chicks 
done this Way muft be killed the Night before, 
and little more than half boiled, and pull’d in Pieces 
as broad as your Finger, and half as long; you 
may add a Spoonful of White-Wine. 

Chickens hafbed. 

B OIL them in Water and Salt ; then take 
Turnips, cut them in Slices, and after cut them 
like Lard an Inch long, but fmall, a good Quan- 
tity, putting them into a Pipkin with a Pound of 
Butter, three or four Spoonfuls of ftrong Broth, 
with a little Wine Vinegar, fome Pepper and Gin- 
ger, Sugar and Salt ; thus let them ltew leifurely, 
with fome Mace, about two Hours ; being enough, 
put them on Sippets, running them over with Butter, 
Cream, and Yolks of Eggs beaten up together. 

To farce Chickens Buillon hlanc. 

A FTER you have minced the White of their 
Breafts with ' fat Bacon boiled, the Crumb of 
a French Roll boiled in Milk, and a little Marrow, 
take the Yolk of one Egg boiled hard, and the 
Yolk of another raw ; mince all thele together, 
and fealbn them with Salt, Pepper, Nutmeg, and 
the Juice of Lemon ; lap this up in your Chick- 
ens, and bake them ; of the Forc’d-Meat, you 
may make Patties to garnifh your Chickens, but 
put neither Bread nor Eggs to your Forc’d-Mear. 

To drefs Chickens the Barbary Way. 

nr RUSS them, break their Bones with a Roll* 
^ ing-pin ; farce the Bodies of them with a ve" 
rv high": Farce, then boil them in Milk, but put 
them not jn ’till it boils ; icaion with high Seaion- 
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ing and favoury Herbs 5 when they are enough* 
broil them on a Gridiron ’till they are brown, 
then lerve them up with a Ramolade. 

To boil Chickens and Afparagus. 

A K E lome Chickens, force them with a good 
Forc’d-Meat, and boil them white : Cut your 
Alparagus about an Inch long, parboil them in 
Water, into which put a little Butter and Flour ; 
and, when it is parboil’d, drain it, then diflolve 
a little Butter and Salt gently in a Sauce-pan, be- 
ing careful that it does not become brown $ then 
put a little minc’d Parfley and Cream, lome Salt, 
Nutmeg, Pepper, and a Faggot of Fennel to the 
Afparagus $ ftew it over a gentle Ftre, fqueeze in * 
a Lemon over the Chickens j pour and lerve them 
up. 

: ** ♦ t • 

A particular Manner of ftewing Chickens or Rab- 
bits. 

G ET two, three, ' or four Chickens, about the 
Bignefs of a Partridge, and boil them ’till they 
are half done : Then take them off, and cut them 
into little Pieces, feparating the Joint-Bones one 
from another $ let not the Meat be minced, but cut 
into great Slices, not lb exa&ly, but more or lefs ; 
the Breaft Bones are not lb proper to be put in : 
However, put the Meat, together with the other 
Bones (upon which there mult alfo be lome Meat 
remaining) into a good Quantity of that Water or 
Broth wherein the Chickens were boiled • and fet it 
over a Chafing Difh of Coals, between two Di flies, 
that fo it may ftew on ’till it be fully enough, but 
firft leafbn it with Salt, and grofs Penper, and af- 
terwards, add Oil to it, more or lelVaccording to 
the Goodnefs thereof. A little before you take the 
Meat from the Fire, put in fuch a Quantity of Juice 
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<?f Lemons as may beft agree with your Tafte. 
This makes an excellent Dilh of Meat, which is to 
be ferved up in the Liquor 5 and though, fora 
Need, it may be made with Butter infteatl of Oil, 
and with Vinegar inftead of Lemon- juice, yet, the 
other is incomparably better for luch as have not 
an Averfion for Oil. The lame Dilh may be 
alio made of Veal, or Partridge, or Rabbits ; and 
indeed, the belt of them all is Rabbits, if they be 
lb drcls’d before Michaelmas ; for afterwards they 

f row rank; hnce though they are fatter, yet the 
lelh is more hard and dry. 

... , * vfc * t * * ** -• I*- 

Chickens Chirtngrate. 

C U T off their Feet and lard them, brown 
them off, make a Ragoo Sauce, and ftew them 
in it; when you are going to lerve, put to vour 
Chickens cold Ham Hiced. Let it ftew a little 
with your Chickens ; lo lerve them with your fliced 
Ham about them. .. . . 

For Fricafey of Chickens, fee the Chltpter of Fri- 
cafeys. • ' 

> ’! . ' • • • * * • * 

‘ ' Chickens with Sell cry. 

B OIL them off white with a Piece of Ham, 
then boil off two Bunches of ‘‘Sellery ; cyt 
them two Inches along the white End, and lay them 
in a Sauce-pan; put in lome Cream,. Butter, and 
Salt ; Hove them a little and thickilh, then lay 
your Chickens in your Dilh, with your Sellery be- 
tween. Garni Hi with lliced Ham and Lemon. 

■ * . 1 - <• 
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r * 1 * * * 

Chickens with Tongues, Cauliflowers, and Greens. 

T AKE fix Hogs Tong ues, bcil them and 
skin them, fix Chickens boiled off white, one 
Cauliflower boiled, and fome Spinage, put youf 
Cauliflower in the Middle of your Difh, your 
Chickens about, and between, a Tongue with 
Heaps of Spinage round, and Slices of Bacon. 

. - • ‘ • Chickens Royal. • • * 

L ARD them and force the Bellies and pals them 
off 3 then ftove them in good Gravy and Broth, 
Gold Colour: Make a Ragoo of Mufhrooms, Mo- 
rels, Truffles, and Cocks Combs, and when your 
‘Chickens are enough, difh them up, lay your Ra- 
goo over, and garni fh with Petty Patties and fried 
Sweetbreads. 

1 Scotch Chickens. 

C U T your Chickens in Quarters 3 finge them 
and wafh them well, and then put as much 
Water as will juft cover them 3 put them on a gen- 
tle Fire, and, when they boil, skim them well, and 
put in lome Salt, Mace, and Nutmeg, a Faggot 6f 
Thyme, Parfley, and a little Pepper 5 and when 
your Chickens are tender, chop half a Handful of 
Pariley, and put it in them 5 then beat up fix Eggs, 
Yolks and Whites together 3 and as your Chickens 
boil up, put in your Eggs a-Top; and fo ferve 
them all together 3 the Broth will be very clear. 

To drefs Chickens with Slices of Hans. 

r ‘T“' A K E Chickens, and trufs them, but don’t 
1. blanch them 5 then cut a Slice of Ham for 
each Chicken, and fealon your Ham with Cives and 
Pariley, fhred lmall 3 then with your Finger loolen 
the Skins from your Chickens Brcafts, and put the 
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Slices of Ham between the Breads and Skin} then 
blanch them before the Fire, wrap them up in Bards 
of Bacon, tie them about with Packthread, put 
them on the Spit, and roaft them } when they are 
enough, take off your Bards, difh your Chickens, 
and pour on fome Eflence of Gammon of Bacon, 
and lerve them up hot for firft Couri'e. 

To marinate Chickens. 

Hr* A K E Chickens, quarter them, and Jay them 
for two or three Hours to marinate in Vinegar 
or Verjuice, and Juice of Lemon, Salt, Pepper, 
Cloves, Bay-Leaves, and Cives} then make a Sort 
of clear Pafte or Batter with Flour, White-Wine 
or Water, the Yolks of Eggs, Salt, and melted But- 
ter } beat all thele well together, drain your Chick- 
ens, and dry them with a Cloth, dip them into it, 
and fry them in Hog’s Lard} and, when they are 
well coloured, difh them up in the Form of a 
Pyramid, and lerve them up with fry’d Parfley and 
Slices of Lemon. 

To drefs Chickens the Polifh Way. 

H Aving larded your Chickens with half Bacon 
and half Anchovies, leafon them with la- 
voury Herbs and Spices} then take lome blanch’d 
Bacon, the Chickens Livers, raw Spice, fweet Herbs, 
and the Yolks of three Eggs, haOi them all very ■ 
• final 1, and make a Farce} then fill your Chickens, 
fpit and roaft them} when they are lomething better 
than half roafted, heat a Fire-lhovel almoft red 
hot, put thereon lome Bards of Bacon, and bafte 
the Chickens with it, but take Care not to black 
them} when they are roafted, lerve them up with a 

• warm Ramolade. 

1 
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To Jievo Chickens. 

W HEN you have quartered your Chickens, 
put them into Wine and Water, but let 
there be more W ine than Water, ftew them ’till they 
are tender 1 then add a good Quantity of Butter, a 
Bunch of Iweet Herbs, and large Mace, and ralp in 
it a Manchet to thicken it $ fealon it with Salt, 
Pepper, and Nutmeg, and put in fome Parfley and 
Sage if you pleafe; beat lome Yolks of Eggs well 
with the Juice of a Lemon in the Sauce, and lay 
Marrow on the Top of your Chickens $ garnilh 

with Parfley and flic’d Lemon, and lerve them up. 

# 

DUCKS . 

Ducklings a la Mode. 

C U T them in Quarters, and lard one half and 
brown them off ; ftove them in half a Pint of 
Claret, a Pint of Gravy, and two Shalots, one An- 
chovy, and a Faggot of Herbs 5 ftove them ten- 
der, skim off the Fat, take out the Faggot, and 
Ipueeze in a Lemon 5 fhake it together 5 the Sauce 
muft be thick as Cream, ft) lerve away to Table 
hot. * 

Ducks with Ragoo. 

L Ard them, and pals them in the Pan 5 then 
put them into an earthen Pot, and put therein 
iome Salt, beaten Spice, Chibbols, and Parfley, ac- 
cording to your Palate ; ftew them well, and gar- 
nilh with what you lhall find to come neareft to the 
Colour, then lerve. 

Staved Ducks the Dutch Way. 

Y O U muft truls two Ducks dole without the 
the Legs, and lard one ; fealon with Pepper 
and Salt, and fill the Bellies with finall Onions ; 

then 
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then lay at the Bottom of your Stew-pan half a 
Pound of Butter, and put in your Ducks, and co- 
ver them with fliced Onions 5 then another half 
Pound of Butter; ftove this two Hours gently, 
keeping it covered all the while ; when you find 
all ditcoloured, and your Ducks tender, difh them 
lhaking a little Vinegar amongft them. 

Duck or Teal xoitb Horfe-Radifh. 

T * R U S S them to boil, if two, lard one, and 
pals them off in brown Butter, then put to 
them a. Pint of clear Broth and two Plates of Horfe- 
Radilh ; feafon with Salt, and ftove -thefe together 
’till tender ; then ftrain off your Horle-Radifh from 
your Ducks, and put in a good Piece ' of Butter ; 
you may icrape your Horfe-Radifh very fine, which 
is the beft Way ; then lay your Ducks in your 
Di/h, and your Horle-Radifti ail over, and gar- 
ni Oi with leraped Horle-Radifti and fliced Lemon, 
and ierve away hot. 

To drefs a Wild Duck miti) Lemon Juice. 

G ET a Duck, half roaft it, then take it off 
the Spit, and lay it in a Difh ; carve it, but 
leave the Joints hanging together : In the Incifion 
put Salt, and beaten Pepper, and fqueeze the Juice 
of Lerpons ; turn it on theBreaft, and prels it hard 
with a Plate, and let it a little to ftew on your 
Stove ; turn it again, , and ferve it hot in its own 
Gravy. 

. You may do it the fame Way with Juice of 
Orange. 

To flexv a Duck 1 wild or tame. 

G ET a Stew-pan, put at the Bottom of it Slices 
of Bacon and Beef ; add lome Pari nips, Car- 
rots, and Onions fliced, and lome Slices of Lemon, 
a lew favoury Herbs, with Pepper, Salt, and Cloves ; 
then put in your Duck, cover when it is ftewed 

enough 
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enough, take up the. Duck, and make a Ragoo of 
Lambs Sweetbreads, with Cocks Combs, Truffles, 
MuihrOoms, and Artichoke Bottoms * tofs up all 
this in melted Butter, and pour on the Duck. ’ - 

To boil wild Ducks. 

D RAW and trufs your wild Ducks, parboil 
them, and half roaft them * then carve them , 7 
and fa ve their Gravy $ put the Gravy in a Pipkin, 
with Pepper, flic’d Ginger, Parfley, and a good 
Store of Onions, a Quart of Claret, Barberries, large 
Mace, and wafh’d Currants.* boil. all thefe togetheR 
feum it clean, ^put in Butter and Sugar 5 diih you! 
Ducks in the Sauce, and ierve them up. , r« 

> ' To boil agtame Duck. 

f 1: • . * '-*• * - *• * * * ‘ ’■» * ' '* ; 

P ARBOIL the Duck, then chop an Onion, 
and a Handful of Parfley together * put them 
into a Pipkin with ftrong Mutton Broth, a Turnip 
cut and parboil’d ’till the Ranknefs is taken away/ 
Endive, and pick’d and wafh’d Barberries : Then 
put in half a Pound of Butter, and a little Ver- 
juice : Boil all together, ftirring it ’till it is enough, 
and ferve it up with the Turnip, large Mace, Pep- 
per, and a little Sugar. > 

To farce a Duck. 

F A R C E the Breaft of your Duck with the 
Flefh of the Breaft of a Capon, Beef Marrow 
minc’d imali, and the Yolks of raw Eggs, leafon’d 
With Salt, Pepper, and a little Nutmeg* then 
flew the Duck d la Braife , and make a Ragoo of 
Sweetbreads of Veal, or Lamb, fat Livers, Cocks 
Combs, Truffles, Mufhrooms, Artichoke Bottoms, 
and Afparagus Tops; tofs up all theie in melted 
Bacon, moiften it with Gravy* thicken with a 
Cullis of Veal and Ham* pour this Ragoo upon it, 
and ferve it up. 

To 
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To drefs a Duck with Green Peas. 

A FTER having drefs’d your Duck a la Braife , 
tofs up feme green Peas in a Sauce-pan, with 
lweet Butter, Salt, Pepper, a Duft of Flour, and a 
Faggot of favoury Herbs * moiflen them with Gra- 
vy, thicken’d with the Yolk of an Egg beaten up 
with a little Cream ; difh the Duck, pour the Ra- 
goo over it, and lerve it up. 

To drefs a Duck with Cucumbers. 

D RESS your Duck d la Braife $ then pare 
. Cucumbers, cut them in two in the Middle, 
and take out the Seeds, cut thern in imall Slices j 
then marinate them for two Hours in Vinegar, Pep- 
per, Salt, and two or thdEe fliced Onions $ then 
iqueeze them in a Cloth, and tofs them up in melted 
Bacon $ when they begin to brown, fimmer them 
over a Stove in Gravy 5 take off* the Fat, thicken 
with a Cullisof Veal and Gammon of Bacon, and 
when your Duck is enough, pour it upon it, and 
ierve it up. 1 . 

To drefs Ducks with Olives. 

T' A K E Ducks and drefs them d la Braife , or 
_ roaft them - T then tofs fbme Mufhrooms up 
in a Sauce-pan, and moiflen them with Gravy, and 
bind it with a Cullis of Veal and Ham : Then flone 
fome Olives, and put them into fealding Water, take 
them out, drain them, and put them into the Ra- 
goo; give them a Boil, difh your Ducks, pour 
the Ragoo over them, and ferve it up. 
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To ronjl a Sea-Duck. 

B A S T E it as it is roading with Butter and 
Salt, and make the Sauce for it with the Li- 
ver minc’d very fmall, and put into Dripping, with 
Salt, Pepper, Nutmeg, Mufhrooms, and Juice of 
Orange. 

To drefs a Duck a la Braife. 

T AKE a Duck and lard it with large Lar- 
doons of Bacon, well feafoned; then garnifh 
the Bottom of your Stew-pan with Bards of Bacon 
and Slices of Beef 5 to this put Parfnips, Carrots, 
and Onions dic’d, Salt, Pepper, Cloves, fome fweet 
Herbs and Slices of Lemon 5 then put in your Duck, 
and cover it with the fame Ingredients, and in the 
fame Manner as you put them under it, then cover 
it ; fet it a dewing with Fire over and under 5 when 
it is enough, lay your Duck on Sippets in your 
Dilh, pour the Ragoo upon it, and lerve it up. 

To drejs Ducks with Oyflers. 

T AKE wild Ducks, trufs them, make a Ra- 
goo with Veal Sweetbreads, Mufhrooms, 
Truffles, andOyders, feafon’d with fine Herbs, Cives, 
and Parlley $ when it is almod ready, farce the 
Ducks with it ; tie them up well, and road them ; 
a little afterwards make a Mufhroom Cullis, iuch as 
is ufually made for Partridges, pour it upon them, 
and ferve them up hot for a Side-Dilh. 

, Or Thus. 

D RESS your Duck d la firaifi 5 then tofs up 
Mufhrooms and Truffles in melted Bacon, and 
moiden them with Gravy j then bind it with a good 
Cullis of Veal and Ham* then put fome Oyders 
into a Sauce-pan, give them three or four Turns in 

their - 
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their own Liquor over the Fjre, clean them well, 
and put them into rhe Ragoo, and let it over the 
Fire again for a Moment or two, but let them nOT 
boil * lay your Duck in the Dilh, pour your Ragoo 
upon xt, and lerve it up. 

To drefs a Duck with Succory. 

G ET a Duck and drds it A la Bratfe 5 fcald 
your Succory, iqueeze out the Water, give it 
two or three Cuts with a Knife, tols it up in a 
Sauce-pan with Gravy, thicken it with lorne Cullis 
of Veal and Ham ■, dilh your Duck, pour the Ra- 
goo over it, and lerve it up. 

To boil Ducks after the French Fajhion. 

L E T the Ducks be larded, ipitted, and half 
roafted $ then draw them and put them into a 
Pipkin j as alio a Quart of Claret M ine, lome 
Chelnuts, a Pint of great Oyfters, that have the 
Beards taken from them, three Onions minced very 
fmall, fome Mace, a little beaten Ginger, and a 
little Thyme ftripped : Then put in the Cruft of a 
French Roll grated, to thicken it, and lb dilh it 
upon Sippets ; this may be diverfified : If there be 
ftrong Broth, there need not be lo much W ine put 
in it, and if there be no Oyfters, or Chefnuts, 
you may put in Artichoke Bottoms, Turnips, Cau- 
liflowers, Bacon in thin Slices, Sweetbreads, &c. 

Ducks a la Braife with Turnips. 

G ET a Duck and lard it with large Lardoons, 
well fealonedj take aSrew-pan of a convenient 
Size, and garni (h the Bottom of it with Bards of 
Bacon and Slices of Beef, to which add ibme Onions, 
Carrots, and Parfnips diced, lome Slices of Lemon, 
lome lavoury Herbs, Pepper, Salt, and Cloves j 

then 






Digitized by 



*(he Lady’s Companion. 3*1 

ihen put in your Duck, cover it in the lame Manner a* 
under it, and put Fire, likewiie under and over it, 
This is a Dim for the firft Courle, which is lerved 
in leveral Manners. When it is with Turnips, they 
are to be cut in Dice, or round them in the Shape 
of Olives j they mull be tols’d up in Hog’s Lard, 
to give them a brown Colour; then let them to* 
drain; and, after that, put them to fimmer in good 
Gravy, and thicken them with agoodCullis. When 
the Duck is ready to be lerved up, drain it well, 
then lay it in the Difh, pour upon it a Ragoo of 
Turnips, and ferve it hot. If you will be at the 
Charge of Hewing it a la Brai/e , w.hen you have 
larded your Duck, drudge it well with Flour, and 
tois it up in melted Bacon to brown it; then put it 
into a Pot and make a Brown, either with melted 
Bacon, or Butter and Flour, to which put lbme good 
Broth, and near a Pint of White-Wioe,leafoning the 
whole with Salt, Pepper, Cloves, Onions, Alices 
of Lemon, Parlley, and lavoury Herbs ; fo let the 
Duck to Hew, and when it is done, lerve it with the 
following Ragoo : 

Ragoo for a Duck a la Braife. 

I T is made either with Veal or Lambs Sweet- 
breads, with fat Livers, Cocks Combs, Mulh- 
rooms, Truffles, Afparagus Tops, and Artichoke 
Bottoms : Tols up all this in melted Bacon, moi li- 
en it with good Gravy, bind it with a Cullis of . 
Veal and Ham, and when you have di/hed up your 
Duck, pour the Ragoo upon it. , 

Ducks Tongues. » 

' I ' A K E as many Ducks, or Geefe Tongues, as 
you can get ; fifty Tongues will fill up a Imall 
Difii. Blanch them, put them in a Stew-pan over 
lome Slices of Bacon, with Onions cut in Slices, 
and lome Sprigs of l'weet Balil ; lealbn it with 

Salt, 
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Salt, Pepper, and l'ome Slices of Bacon, moiften it 
with a Spoonfnl of Broth, let it Hew together. 
The Tongues being done, drain them, and put 
them in lome Eflence of Ham, or an Italian Sauce j 
put them, for a Minute, over the Fire to take a 
Relilh. Being ready to ferve, let your Tongues be 
relilhing, and add the Juice of a Lemon j ferve 
them up hot for a dainty Difh. 

At another Time you may garnilh them with 
Mufhrooms, Truffles, Cocks Kidneys, and Cocks 
Combs. 

GEESE. 



To drefs a Green Goole. 

C U T your Goole in two, put it in a Stew-pan 
of a convenient Size j put at the Bottom of 
your Pan Bards of Bacon and Beef, with Onions, 
Savoury, Thyme, and MaiJoramj with Carrots, 
Slices of Lemon, Pepper, Cloves, and Salt ; put 
in the Goole over a good Charcoal Fire, ’till enough, 
often ftir and turn it ^ then make a Ragoo of Green 
Peas, tolled up with a little frelh Butter, and 
Flour, a Bunch of Herbs, Salt, and Pepper ; moift- 
en it with Gravy $ and when you.4erve it, thicken 
it with the Yolks of two Eggs beat in Cream : 
J)ilh up your Goofe, and pour the Ragoo upon it. 

This Ragoo lerves for a Breaft of Veal, or Pige- 
ons ftewed. 

Geele larded and J loved • 

H Aving trufs’d your Geele dole, lard one Side, 
put in l'ome Sage and Onion chopped Imall, 
rolled up with Eggs, Crumbs of Bread, Pepper, 
Salt, and Butrerj then pals them, and ftove them 
gently in good Broth and Gravy ’till tender : Make 

a clean 
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a clean thick Lear, fqueeze in an Orange, and ferve 
away hot. 

Green Geefe a la Daube. 

t 

L ARD your Green Geefe with large Lardoons, 
lealbn with Salt, Pepper, Cloves, Nutmeg, 
Bay Leaf, Cives, Lemon-peel, and wrap them up 
In a Napkin 5 boil them in Broth and White-Wine; 
when the Broth is pretty well wafted away, and 
you judge them to be enough, take them off, and 
let them to cool in the Liquor in which they are 
boiled ; then take them out, and ierve them dry on 
a clean Napkin, and garnilh with green Parfley: 
Wefometimes boil with them lome Slices of Veal 
and Bards of Bacon, to ftrengthen them and keep 
them white. 

We drels Turkies, Capons, Partridges, and other 
Fowls in the fame Manner. 

To boil a Goofe with Cabbage or Saufages. 

S ALT your Goofe, two or three Days, then 
truls it to boil ; cut Lardoons as big as the Top 
of your Finger, as much as will lard the Flefh of 
the Breaft; and fealonyour Lardoons with Pepper, 
Mace, and Salt. Afterwards, fet all a boiling in 
Beef Broth, if you have any, or Water, fealbning 
your Liquor with a little Salt, Pepper grofly beaten, 
an Ounce or two, a Bundle of Bay Leaves, Rolema- 
ry, and Thyme, tied all together: In the mean 
while, having prepared your Cabbage or Saufages 
boiled very tender, Iqueeze all the Water from 
them, put them into a Pipkin, with a little ftrong 
Broth or Claret Wine, and an Onion or two; feafon 
it with Pepper, Salt, and Mace to your Tafte; 
add fix Anchovies diflblved, and let all ftew a good 
while on the Fire: Put in a Ladleful of thick But- 
ter, with a little Vinegar, when your Goofe is boil’d 
N ° XIII. C c enough 
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enough, and lay your Cabbage on Sippets of 
Bread, the Gooie on the Top of your Cabbage, 
and iome of the Cabbage on the Top of your 
Gooie. 

To boil a Gooie. 

P U T it into a Pot with fair Water or ftrong 
Broth $ let it boil, and skim it clean ; then 
put in Salt, Pepper, three or four diced Onions, 
and three or four Cloves, iome White-Wine, Mace, 
Raifins and Currants, a little grated Bread, and a 
Bundle of fweet Herbs. When it is done enough 
difh it up on Sippets 5 dafh it on the Bread, and 
garnilh with Slices of Lemon and Barberries. 

To dry a Gooie. 

G ET a fat Goofe, and powder it for a Month ; 

then hang it up in a Chimney to dry, as you 
do Bacon j when it is well dryed boil it well, and 
lerve it up to the Table with Muftard and Sugar j 
yon may garnilh the Dilh with Bay-Leaves. 

To foufe a Gooie. 

B ONE your Goofe, cut the Flelh fquare, lay 
it a deeping in White-Wine, Salt, Pepper, 
Cloves, and Mace for twelve Hours j then take it 
our, and lay Pieces of Anchovies over it, and Weft- 
pbalia Ham minced linall 5 then roll it up hard, 
and boil it in ftrong Broth, and a little White- Wine, 
whole Pepper, anti l’ome Blades of Mace $ put it in 
p P31V let it Hand in this Liquor ’till you ule it: 
\\ hen you lerye ft, cut it in half, and garnilh the 
Dilh with minc’d Westphalia Ham. 



- It • \ * . . 
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To drefs a Goole in Ragot. 

A FTER having beat it down with a Cleaver, 
flat it on the Drefler ; then blanch it in icald- 
ing Water, let it be cold ; then lard it with Lar- 
doons, as large as two Quills ; fealon with Salt, 
Pepper, Nutmeg, and Cloves beaten j fealon the 
Goole both Inline, and Outlide, as you do for a 
Pye ; and lay it in the Bottom of a Sauce-pan, or 
Brals-di/h, with a Pound of Sewet, and half a Pound 
of Bacon, both cut in Slices ; flour the Breaft of 
your Goole, lay the Breaft downwards in your Dilh 
or Sauce-pan 5 put in half a Pint of Broth, or Gra- 
vy, two whole Onions, two Bay-Leaves, and a 
Sprig of Thyme, and let it ftew for two Hours 
gently, ’till it comes to a good Colour; cover it with 
a baking Cover, and put a little clear Fire over the 
Top; when the Breaft is browned, turn the Back 
downwards, and add a little Broth or Gravy, and 
let it ftew ’till it is tender. In the mean Time fet a 
Sauce-pan over the Fire, with a Quarter of a 
Pound of Butter, and a fmall Handful of Flour, 
and a Couple of Onions, rub it foftly, ’till, it is 
well browned ; then put to it a Quart of Gravy. ' 
Your Ragoo maybe Turnips, Carrots, and Onions. 

Geele a la mode. 

T AKE two Geele, and raife their Skins on 
the Breafts, and making a Stuffing of Pullet^ 
Chicken, or Veal Sweetbreads, Mulhrooms, Ancho- 
vies, Oyfters, Marrow, and a little Lemon-peel, a 
little Pepper, Salt, Nutmeg, Thyme, Marjoram, 
and a Clove of Garlick, mingle all thelc with the 
Yolk of an Egg; put a little under the Skin on the 
Breafts, and lome in their Bellies. Lard your 
Geele with Lemon and Thyme, then put in as much 
Butter in your Stew-pan as will brown them on both 
Sides ; then put them in the Butter with ftrong 

C c a Gravy, 
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Gravy, feafoned very high, and when they are 
Hewed enough, take them out 5 thicken the Sauce 
with Butter rolled up in Flour, and the Yolks of 
Eggs, with half a Pint of Claret, and let them boil 
to be thick 3 then fry Oyfters and Forced-Meat 
Balls, and crifped Sippets to lay round your Dilh, 
and lerve it. GarniiL with grated Bread, and Flow- 
ers, round your Dilb. 

GIBLETS. 



Ta boil Giblets. 

P ICK and fcald your Giblets clean, boil them 
in Water and Salt, with two or three Blades 
of Mace, and lerve them up on Sippets with melted 
Butter, lcalded Grapes, or Goofeberries, Barberries, 
and diced Lemon. 

To make a Ragoo of Giblets. 

H Aving lcalded the Giblets, if you have any 
Cocks Combs Icald them by themfelves, and 
skin them 3 then put them into a Pan with good 
ftrong Broth, fealbning them high with Salr, Spice, 
and lweet Herbs, and fimmer them 3 then fricaley 
them in melted Bacon, with lome Cives and Ihred 
P^rlley 3 then put them again into their own 
Brbth, and fimmer them, thicken with the Yolks 
of Eggs, and lerve them up in Plates. 

To flcxo Giblets. 

IT 7 HEN you have parboil’d your Giblets, 
:YV > then tois them up in a Sauce-pan, as a Fri- 
caley of Chickens 3 then let them over a gentle 
Fire in a Stew-pan, with good llrong Broth 3 cover 
it dole, and let them ftew ’till half the Broth is 



conlumed 3 in the mean Time let a 



Couple of 
French 
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French Rolls to fimmer in ftrong Broth, and placfc 
them in the Middle of the Difh, lay your Giblets 
round and upon them 5 pour Mutton Gravy upon 
them, and ferve them up hot. 

PIGEONS. 

To boil Pigeons. 

S TUFF your Pigeons with Parfley and Butter, 
put them into an earthen Pot, with fome iweet 
Butter, and let them boil : Afterwards, add there- 
to fome Parfley, Thyme, Rofemary, and Spinage 
fhred • with a little grofs Pepper, and Salt : Then 
ftrain in the Yolk of an Egg, with fome Verjuice, 
lay Sippets in the Dilh, and let it be ferved up. 

Pigeons au Poir. 

M AKE a good Forced-Meat of Veal, take 
fmall Squails, 'and ftove them off in Gravy 5 
fill the Bellies with Forced-Meat in the Shape of a 
Pear j flick a Leg on the Top, and it will be the 
Bigneis of a Windfor Pear, wafh them over with 
an Egg, and crumb them, and bake them gently. 

Pigeons forced and ftovcd. 

C U T the Legs off, trufs them clofe, and lard 
them with grofs Lard $ pafs them off, and 
ftove them with half a Pint of Rhenijb Wine, fome 
clear Broth, and Cabbage Lettuce $ force your Let- 
tuce, feaion with Pepper, Salt, and Mace 5 l'quceze 
in a Lemon, and ferve away ; let your Sauce be 
thick as Cream, and garnifh with your Forced Let- 
tuce and Lemon. 



C c 3 Pigeons 
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Pigtons Surtout. 

H Aving cleanfed your Pigeons, make for them 
Forcing, then tie a large Scotch Collop on the 
Bread of each ; fpit and cover them with Paper, 
and road them ; then make for them a Ragoo, and 
garmlh the Dilh with diced Orange. 

Pigeons a la Crepeaudine. 

W HEN you have picked and gutted your Pige- 
ons, trufs them with their Legs within their 
Bodies ; then cut up the Bread, and throw the 
fame over their Heads, and beat them flat 5 put 
them in a Stew-pan with melted Bacon, or Butter, 
iome Parfley, green Onions, Pepper, Salt, and iweet 
Herbs j put all over the Fire to make it have a 
Tafte, then drew them with fine Crumbs of Bread, 
and let them be broiled, and lerve them up with 
Gravy, a Shalot cut imall, or green Onions,, and 
the J uice of a Lemon over them, and ferve them up 
hot for an Entry. v 

Pigeons en Compote. 

F IRST pull and draw your Pigeons, truls them 
handlomely, the Legs in the Bodies, and par- 
boil them $ then lard them with large Lardoons, 
ieafoned with Salt, Herbs, Pepper, Spices, minced 
Cives, and Parfley, and dew them d la Braifc. 
While they are a dewing, make a Ragoo of Cocks 
Combs, Fowls Livers, Truffles, and JVlufhrooms, 
toiling them up in a little melted Bacon, then moid- 
en your Ragoo with Gravy, let it to fimmer over 
a gentle Fire, take off the Fat, and thicken it with 
a Culhs of Veal and Ham. Take up your Pigeons 
and drain them, then put them into the Ragoo, and 
let them fimmer in it to give them the Tade of it : 
Lay them in a Dilh, pour the Ragoo upon them, 
and ferve them for the fird Courie. 

Pigeons 
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Pigeons en Compote tpitb White Sauce. 

Y OUR Pigeons being fcalded, drawn, trufled, 
and blanched, put them into a Stew-pan, with 
a little melted Bacon, a Bunch of Herbs, an Onion 
fluck with Cloves, Veal Sweetbreads, Cocks Combs, 
Mulhrooms, and Truffles, the whole lealoned with 
Salt and Pepper ; tofs them up over a Stove, put 
in a little Flour, and give them three or four Turns: 
Put to them lomq good Broth, and make them fim- 
mer in it over a gentle Fire : W hen they are enough 
done, take off the Fat, and thicken them with a 
white Cullis ; but, if you have no Cullis, make ufe 
of, inftead of it, the Yolk of two or three F.ggs 
beaten up in Cream, with a little Hired Parflev. 
So difh them up, and l'erve them for the firft Courle. 

Pigeons au Gratin. « 

T AKE young Pigeons picked dry, blanch them 
again over a Cnarcoal Fire, then pick them 
very clean, and when they are well picked, Iplit 
them in the Back ; then take the Livers, which 
you mince with lcraped Bacon, Parfley, green Oni- 
ons, Champignons, and Truffles, lealoned with 
Pepper, Salt, fine Spice, and lweet Herbs ; but 
all moderately : Then put in a Difh Slices of 
Bacon, of Veal, and of Ham; after that place in 
it your Pigeons, and put your Forced- Meat, menti- 
oned before, in their Bellies; and lay over each Pi- 
geon a fmall Slice of Ham and Veal : There is no 
need to put Seaioning, by realon of the Ham : Co- 
ver them with another Difh, half as Imall again as 
the other, and take a white Napkin moilfen’d, 
which put all round the Difh, to hinder it from 
taking Vent ; then put it a ftewing over a Imall 
Stove ; it being done, difh it up with Eflence of 
Ham in another Difh, and lerve it up hot for a 
Imall Entry, or Hors d'Oeuvre. 

C c 4 An - 
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Another Way of dre fling Pigeons au Gratin. 

G E T lome Pigeons as above, pick and order 
them very clean ; put lome Slices of Bacon 
and Veal in a Stew-pan $ alfo lome Slices of Ham 
and Onions, then place in your Pigeons : Make a 
fmall Sealoning with Parfley, fcraped Bacon, green 
Onions, Salt, fwect Herbs, fome fat Liver, Cham- 
pignons, and Truffles $ the whole being well minced 
together, put it in the Bellies of your Pigeons, and 
let the Sealoning be as it Ihould, but take Care not 
to make it too lair, then cover it with a Layer of 
Veal and Slices of Bacon - 7 and when they are done, 
make a little Cullis of Partridges, which you mull 
put into your Dilh about the Breadth of two Fin- 
gers deep ; then put your Pigeons into it, and lo 
put your Dilh upon a Stove, to make ’em Hick to the 
Bottom of it ; keep the Border of your Dilh clean ; 
then put in it a little Eflence of Ham, or eilean Ita- 
lian Sauce, and ferve up hot. 



A Pupton of Pigeons. 

T AKE favoury Forc’d-Meat, and roll it out as 
Pafte, and put it in a tolling Pan, then lay in 
thin Slices of Bacon, Squab Pigeons, lliced Sweet- 
breads. Tops of Afparagus, Mulhrooms, Yolks of 
hard Eggs, the tender Ends of Ihiver’d Palates, 
and Cocks Combs boiled, blanch’d, and lliced : 
Then cover it over with another Forc’d-Meat 
as a Pye, when baked, turn it into a Dilh, and 
pour Gravy in it. 



To 
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To H exp Pigeons. 

M E L T a good Quantity of Butter, mingle 
it with Parfley, Sorrel, and Spinage, which 
you muft flew in feme Butter, and when it is cold 
put it into lome of their Craws with a Bay- Leaf; 
laveiomeof it for Sauce : Then ftew the Pigeons in 
as much ftrong Gravy as will cover them, with lome 
Cloves, Mace, Salt, Pepper, and Winter Savoury, 
a little Lemon-peel, a Shalot or two ; then brown 
lome Butter ana put in ; and when they are Hewed 
enough, put in a little Bit of Butter rolled up in 
Flour, and the Yolk of an Egg, with lome oi the 
Herbs you left out, Ihake it up all together, and 
ferve away hot. 

Another Way. 

E T young Pigeons and parboil them, then 
chop lome raw Bacon very Imall, with a little 
Parfley, a little fweet Marjoram, or Iweet Bafil and 
a Imall Onion; lealon this with Salt and Pepper, 
and fill the Bodies of the Pigeons with it. When 
this is done, ftew the Pigeons in Gravy, or ftrong 
Broth, with an Onion ftuck with Cloves, a little 
Verjuice and Salt; when they are enough, take 
them out of the Liquor, and dip them in Eggs 
that have been well beaten, and after that, roll 
them in grated Bread, that they may be covered 
with it. Then make lome Lard very hot, and fry 
them in it ’till they are brown, and lerve them up 
with fome of the Liquor they were ftewed in, and 
fried Parfley. 

Pigeons in Pafle. 

W HEN the Belly of your Pigeon is fill’d 
with Butter, a little Water, lome Pepper 
and Salt, cover it with a thin light Pafte, and then 
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put it in a Linnen-Cioth, and boil it for a Time, in 
Proportion to its Bignels, and lerve it up. When 
this is cut open, it will yield Sauce enough of a ve- 
ry agreeable Relifh. 

Pigeons a la Braife. 

P ICK, gut, and trufs large Pigeons, lard them 
with thick Bacon, well lealon’d ^ then take a 
Stew-pan, and garnilh it with Slices of Bacon, 
Veal, and Onions $ place in it your Pigeons, and 
fealon them with Pepper, Salt, fine Spices, and 
fweet Herbs, and cover them under and over, and 
let them ftew, being ftewed, let them drain, keep 
your Ragoo ready made with Sweetbreads of Veal, 
Truffles, and Champignons, your Sweetbreads of 
Veal being blanched, put them into the Stew-pan, 
together with your Truffles and Champignons, add- 
ing to them a Ladleful of Gravy, and a little Cul- 
lis, and let it ftew : All being done, and of a good 
Tafte, didi up your Pigeons, pour your Ragoo 
over them, and lerve them up hot for an Entry. 

To drefs Pigeons with fweet Bajil. 

Y OUR Pigeons being well fcalded, flit them 
a little on the Back, then make a fmall Farce 
of raw Bacon, minced imall, with fweet Bafil and 
Chibbol well leafoned, put this into the Slit in 
your Pigeons, and put them into a Stew-pan with 
good Broth, a little Salt, Veijuice, and an Onion 
ftuck with Cloves 5 then take them out, roll them 
in beaten Eggs, drudge them well with grated 
Bread, fry them brown in hot Lard, then fry them 
3gain with Parilcy, with which you muft garnilh 
them i when you lerve them up, they will lerve for 
a Side-Dilh. 



To 
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To drcfs Pigeons with fennel. 

A FTER having Pigeons of the beft Sort, 
trufs them, and only finge them before the 
Fire 5 then take their Livers with fome Bacon, Cives, 
Parfley, and Fennel, and mince them fmall, leafon 
them with Salt, Pepper, and Nutmeg, fluff the 
Bodies of your Pigeons with this Farce, and roaft 
them, and ferve them up to Table with a good 
Ragoo pour’d over them. 1 

To drefs Pigeons in Fricatidos 

A FTER having trufs’d your Pigeons with their 
Legs in their Bodies, divide them in two, and 
lard them with lmall Lardoons of Bacon 5 then lay 
them in a Stew-pan, the larded Sides downwards, 
then put to them a Couple of whole Leeks, and a 
Couple of Ladles full of good Broth, cover your 
Pan, and let them ftand to fimmer over a gentle 
Fire 5 when they are done enough, make a brisker 
Fire under them, to wafte away what Broth remains, 
and when they are come to a fine brown Colour, 
take them up, and dilh them: Take away all the 
Fat that is left in the Stew-pan, and put lome good 
Broth and Veal Gravy into it, to loolen what flicks 
to the Bottom of it j put in a few Corns of Pepper, 
and let it over the Stove for a Minute or two • then 
pour this Sauce on the Pigeons, and ferve them up 
in little Di flies or Plates. 



To roaft Pigeons. 

F .epare your Pigeons to truis, then make a 
Farcing for them by mincing their Livers with 
Beef-Sewer, or Marrow, mix’d with grated Bread, 
and the Yolks of hard Eggs minc’d, lealon’d w’ith 
Salt, Nutmeg, and Mace beaten, and the Tops of 
Thyme Aired fmall $ incorporate all thele together 

with 
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having blanch’d your Artichoke Bottoms and Afpa- 
ragus Tops, put them into the Sauce-pan, and 
thicken it with a Cullis of Veal and Ham. W hen 
your Partridges are ftew’d enough, take them up, 
drain them, and put them into your Ragoo. Diih 
them handtomely, pour the Ragoo upon them, and 
lerve them up for a firll Courie. 

You may alio lerve them up with a hafh’d Sauce, 
or a Ragoo of Cucumbers ■ the Way of making 
which you will find under Cucumbers. 

To drefs Partridges a Biberot. 

A FTER you have roafted your Partridges, take 
the Meat of the Breafts, and if that is not 
enough, take the Breafts of fat Pullets roafted j then 
flour a Board well, and mince it. Pound the Car- 
cafles in Mortar, and ftew them with Gravy • ftrain 
them through a Sieve 5 then put them into a Pip- 
kin with your minc’d Meat, let it ftew over a gentle 
Fire, but fee that it does not ftick to the Bottom ; 
then put in a Spoonful of Gammon Eflence 5 take 
Care not to let it be either too thin, or too fat. 
When it is enough, difh it on Plates, and lerve it 
up to Table hot to be eaten with a Spoon. 

You may ftrew over it Chippings of Bread grated 
fine, and brown it with a red-hot Iron ; then you 
may eat it with a Fork. 

• ** 

To make Partridge Pains. 

T AKE roafted Partridges, and the Flefti of 
a Pullet or Capon, lome parboil’d Bacon, 
fried Sewet, Mufhrooms, and Morels chopp’d $ 
alio Artichoke Bottoms, Truffles, a Clove of Gar- 
lick and iweet Herbs, all it alon’d and cut imall $ 
and add the Crumb of a Loaf ioak’d in Gravy, and 
fome Yolks of Eggs to bind it. Then make your 
Pains upon Paper of a round Figure, and of the 

Thick- 
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Thickneis of an Egg, at a proper Didance one from 
another. Dip thePoint of your Knife in beaten 
Eggs, in order to diape them, and bread them 
neatly, and ferve it up for a Side-dilh. Thefe will 
l’erve to garni fh the large Side-difhes. 

To drefs Partridges with fvpeet Herhs. 

R AISE the Skin of the Partridges from their 
Breads with your Finger $ then mince fweet 
Herbs and Parlley fine, leraped Bacon, leaioned 
with Salt and Pepper, duff this in between the 
Skins and Breads of the Partridges $ then bard 
them with Bacon all round, ipit them, and lay 
them at the Fire to road 5 when they are enough, 
take off the Bards, difh them handlomely, pour on 
them fome Eflence of Ham, or Cullis, and ferve 
them up to the Table for a fird Courle. 

To drefs Partridges a l’Edoffade. 

F IRST road your Partridges, take off their 
Skins, and cut them into Slices. Then put 
Muflirooms into a Sauce-pan, toi's them up with 
melted Bacon j put to them a little Veal Gravy, 

* let them fimmer over a gentle Fire, skim off the 
Fat, and thicken with a Cullis of Veal and Ham j 
put your Partridges into this Ragoo, and give them 
a Heat $ ieaion all with Sait and Pepper, and ferve 
them up for an Outwork. 

To flew Partridges. 

E T half a Dozen Partridges, parboil them ; 
then cut them into little Pieces, feparating the 
Joint Bones one from the other, cut the .Meat into 
«s large Slices as you can, but do not cut it clear 
off from the Bones $ put both Meat and Bones (ex- 
cept the Bread-bonts) into a Pipkin, with fome of 
the Liquor wherein they were dew’d, fealon it with 
Salt and Pepper, let it on the Fire to dew, after- 

D d wards 
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wards put in a little fweet Oil. When it is near 
enough, iqueeze in the Juice of a Lemon. Pour 
ill out into a large Difh, and ferve it up hot. 

To roafi Partridges. 

D RAW your Partridges, trufs them ; then road 
them, but not too dry j then l'auce them with 
Salt, Water, grated Bread, and a whole Onion 
boiled together : Wheii it is boiled, take out the 
Onion, and put in minced Lemon in its Stead 5 put 
in alto a Piece of Butter 5 difh your Partridges, and 
ferve them up with this Sauce. 

Young Partridges in Gallimaufry. 

Y OU mull pick, finge, and draw your Par- 
tridges, put them on the Spit with a Bit of 
Butter in the Infide of each, wrapping them up 
with Bards of Bacofi jnPapei; ^ when they are done 
enough, cut them as yoif ' would your Chickens for 
a Fncaley, then put tnem into a Stew-pan witfr a 
little Broth, a little /hred Cives, and a Shalot, a 
little Parfley, Salt, and Pepper, a Rocambole well 
minced, a irnall Handful of Crumbs of Bread, fome 
Zell, with the J uice of an Orange 5 heat them a 
little on the Fire, and give them two or three Tol- 
ies without boiling them in their Difh, and ferve 
them up hot for a firft Courfe Difh. 

• v 4 ... * 

Partridges the Spanilh Way. 

W HEN you have finged, picked, and drawn 
your Partridges, you mull mince ibme ot 
their Livers with a Bit of Butter, fome foraped Ba- 
ton, green Truffles, if they are to be had, Parfley, 
ChibboV Salt, Pepper, lweet Herbs, and All-ipice. 
The whole being minced together, put it in the In- 
fide of your Partridges, ana then flop both Ends of 
them $ after which, give them a Fry in the Stew- 

pan j and being done, fpit them, and wrap them up 

t ~ ... j. . j n 
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in Slices of Bacon and Paper ; then take a Stew- 
pan, and having put in an Onion cut in Slices, a 
Carrot cut in little Bits, with a little Oil, give them 
a few Tofles over the Fire, then moiften them with 
Gravy, Cullis, a little JEflence of Ham, putting 
therein half a Lemort cut in Slices, four Cloves of 
' Garlick, a little Iweet Bafil, Thyme, a Bay Leaf, 
a little Parifcy, Chibbol, a Couple of Glafles of 
White-Wine, and if you have any of theCarcailes of 
Partridges, let them be pounded, and put them in 
this Sauce $ but if you have none, you may puc 
fome of the pounded Livers of your Partridges in- 
ftead of them, having firft taken away their Galls 5 
when the Fat of your Cullis is taken away, be care- 
ful to make it relilhing, and after your pounded 
Livers are put in your Cullis, yon muft ftrain them 
through a Sieve. Your Partridges being done, take 
them off, as alio take off the Bacon and Paper, and 
lay them in their Dilh, with your Spanijb Sauce 
over them. 

f 

Young Partridges tuitb Olives* : 

G E T of Partridges the Number you think pro- 
pet, according to the Bigneis of your Difh, 
pick them well, draw them Clean, but do not cut 
their Hole in the Backfide, take away their Gall, 
"and mince them with fome Parfley, Chibbol, Mufti- 
roomS, fweet Herbs, All-lpice, Salt, Pepper, icrapddl 
Bacon, with a Bit of Butter j put the Whole in 
the Infide of your Partridge, putting the Rump in 
the Hole of their Backfide, do not take off their 
Feet, and let them take a Fry in the Stew-pan, 
with a Bit of Butter, ibme Sprigs of Parfley, a lit- 
tle Chibbol, with lome Salt ^ after which, Iplit them* 
wrap them up in Slices of Bacon, and fome Sheets 
of Paper $ then get fome Olives, and having taken 
their Stones away, blanch rhem in boiling Water, 
then put them in a Stew-pan with a Cullis, lome 

1) da 
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Eflence of Ham, and fome Gravy, let them boil, 
and take off the Fat ; let the whole be pretty re- 
lifliing : Your young Partridges being done, take 
them off, and the Slices of Bacon, with the Paper, 
being taken off, lay them in your Dirti with your 
Olives over them, and lerve them hot for the firlt 
Courle. 

• - - Young Partridges with Oyfters. 

V O U muft pick iome young Partridges, draw 
them, but do not cut the Backfide Hole of 
them 5 mince their Livers, and having got lome 
Oyfters, blanch them, and t£\ke out the Hard ; af- 
ter which, put them in a Stew-pan, with a Bit of 
Butter, the minced Livers, iome Parfley, Chibbol, 
Salt, Pepper, lweet Herbs, and All-ipicej then 

f ive it two or three Tofles, and fluff your young 
artridges with it, after which, put each Rump in- 
to its Hole, and let your Partridges fry a little, and 
put them on the Spit, wrapped up in Slices of Ba- 
c on and Paper $ then get iome more Onions, blanch- 
c d as the others, put them in a Stew-pan, with half 
a Spoonful of good Eflence of Ham, and a little of 
your Cullis, which, having boiled as much as is ne- 
ceflary, to Ihorten it at Pleaiure, put the Juice of 
a Lemon therein. Your young Partridges being 
done, draw them off, taking off the Bacon and Pa- 
per $ after which, lay them in their Dilh, with 
your Ragoo of Oyfters over them, and lerve them 
up hot for a firft Courle. 

-* A Halh of Partridges. 

A FTER having roafted your Partridges, cut the 
Wings and Legs off, and take all the Meat, 

‘ which you muft mince well, then take and pound 
their Carcaffes, which being well pounded, mult be 

{ >ut in a Stew-pan, with a little Eflence of Ham 5 
et them warm a little, and ftrain them through a 

Sieve : 
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Sieve : Then take your minced Partridges, and put 
them in a Cullis juft ftrained, the Quantity you 
think tit : Being ready to lerve, keep your Hafh 
hot, but take Care it doth not boil $ put in it 
itjueezed Rocamboles, and the Juice of an Orange ^ 
alter which, lerve it up for a firft Courfe. 

At another Time, put therein the White of a. 
Fowl, and your Hafti will be i'o much the Nicer. A 

PHEASANTS*} 

. • « > • * 

To Yoaft Pheafants. l j; 1 



P ICK and draw your Pheafants, blanch and 
lard them with fine Bacon, lpit them with 
Paper round them, to be done before a How Fire.: 
When almoft done, take the Paper off to let them 
get a Colour, and difh them up handfomely. ; 

To drefs Pheafants rvitb Carp Sauce. "V 



B ARD your Pheafants* roaft them, and take 
Care they do not dry. To make the Sauce, 
lay in the Bottom of a Stew-pan lome Veal Slices, 
as you do when you make Gravy $ add to this Veal 
lome Slices of a Gammon of Bacon, iome fliced' 
Onion, lome Parfley Roots, and a Bunch oflweet. 
Herbs. Then gut a Carp, wafh it in one W'ater' 
only, without Icaling it, cut it in Pieces, as if you * 
were to ftcw it, and lay them in the lame Stew- 
pan, brown tthis a little over the Stove, as if you 
would make Gravy ofitj then wet it with good 
Gravy, polir in a Bottle of Champaign Wine, and 
add a Clove of Garlick, lome minced Truffles, and ■ 
Mufh rooms, and lome fmlll Crufts of Bread : Boil 



all this well together, and take Care it be not too 
fait. When it is well boiled, ftrain it in a Sieve, 
forcing it through, that the Sauce may be pretty 

D d 3 thick j 
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thick ■ if it be not, put to it tome Partridge CuL 
lis, and pour it into a Sauce-pan : Before you lerve, 
bind your Phealants with Packthread, put them into 
this Sauce, and keep them warm : When you would 
lerve, unbind them, lay them in a Difh and pour 
the Sauce upon them, 

Pheafants with Oilers the Italian Way with a White 

Sauce. 

G ETfome Pheafants, pick them dean and draw 
them, cut the Livers fmall, take lome Oyfters, 
viz to each Pheafant half a Dozen will be enough j 
blanch them, and put them in a Stew-pan with their 
Livers, and a Lump of Butter, lome Parfley, green 
Onions, Pepper, and Salt, fweet Herbs, fine Spice $ 
put all together a Moment over the Fire, and put 
it afterwards, into your Pheafants. Blanch them in 
a Stew-pan with Oil, green Onions, Parlley, fweet 
Bafil, and Lemon-juice: Then put them on the 
Spit, covered with Slices of Bacon, and Paper tied 
round j fake fome Oyftcrs, and blanch them in 
their - ohm Liquor ; then prick them $ take a Stew- 
pan, put in it four Yolks of Eggs, the half of a 
Lemon cut into fmall Dice, a little beaten Pepper, 
allittle feraped Nutmeg, a little Parfley cut lmall, 
ai Rocambole, an Anchovy cut fmall, a little Oil, 
a fmall Glals of Champaign, or other White-W ine, • 
a-.Lump of Butter with a little Ham Cullis 5 then 
put your Sauce over the Fire and thicken it: 
Take Care the Sauce does not turn, put in it your 
Oyftcrs; fee that your Sauce be reliftiing. Your 
Phealants being done, draw them off, fake off the 
Bacon, and difh them up with the Oyfter Ragoo 
pier them, and lerve them up hot for an Entry. 

1 ' V I * # 

l . * 

^ • 

r ' ’ * * . Pheafants 

V * * 
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* 

Pheafants with Olives. 

T A K E as many Pheafants as you think will 
make up your Difh, pick, finge, and draw- 
them clean; but don’t cut the lower Part of the 
Belly, or Vent. Take off tjie Galls from your 
Livers, and cut thefe Imall, with fome Parfley, green 
Onions, Champignons, i'weet Herbs, fine Spice, 
Pepper, Salt, fcraped Bacon, and a Bit of Butter^ 
and put all this' into the Belly of your Pheafants, 
and thruft the Rump into the lower Part of the 
Belly, or Vent, to prevent your Forced-Meat from 
coming out; blanch them in a Stew-p$n» wfth 
Butter, Parfley, green Onions, Salt, Bafil, all in 
Branches ; put your Pheafants on the Spit, wrapp’d^ 
up in Slices of Bacon, and Paper tied round. Take 
fome Olives, take out their Stones, blanch than iri 
hot Watet ; they being blanched, put them in a. 
Stew-pan, widvCullis, Efleftce of Ham and Gravy 5 
putthem ^ boiling, skimrfiing the Fat well Off; ice 
that all IfbgfcJher be t 4 lifhing : Your Pheafants being 
roafted, draw them off, and take off the Slices of 
Bacon ; difh them up, put your Olives ovdr them, 

and iervi theni hot for an Entry or fecond Courfe. 

i : : r ’! :r - * / _ ^ /• " v ’ 

1 f -To boil a Pheafant. 

.A I ' • 1 , ' • 

F L E A off the Skin, but leave the Rump and 
Legs fivhole with the Pinions ; then mince the 
raw Flefh with lomc Beef-Sewet; ieafon it with 
Salt, Peppery Nutmeg, and iweet Herbs, Aired 
ftnall ; take alio the Bottoms of three Artichokes 
boil’d, fome Chefnuts roafted and blanch’d, fotne 
Skirrets boil’d and cut pretty Imall; incorporate 
all thefe together with the Yolks of three or four 
raw Eggs, according to the Quantity of your In- 
gredient^ ^ then fill the Skin of your Pheafant, and 
prick it up in the Back, lay it in a deep Difh, put 

1) d 4 in 
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in fome flrong Broth, Quarters of boil’d Artichokes, 
Marrow, White-Wine, Salt, large Mace, Chelnuts, 
Grapes, Barberries, and Pears quartered, and alio 
iome of the Meat made up into Balls, cover the Diih 
dole, fet them over the Fire and let them flew 
when they are enough lerve them up on fine carved 
Sippets, broth it and lay on the Gami/h, with 
whole Lemon-peel and Slices of Lemon ; run them 
over with beaten Butter, garnilh the Difh with 
large Mace, the ^folks of hard Eggs and Chei- 
nuts. t ; . 

To drefs a Pheaiant k la Braife. 

P ICK and draw your Pheafant, cut off the 
Legs, truis the Ends of the Thighs into the 
Body, and parboil it, lard it with large Lardoons 
of Bacon well leaipn’d, lay Bards of Bacon and 
Beef-Steaks, well beaten, and feafon’d with Salt, 
Pepper, Spices, iweet , Herbs, Onions ilic’d, Pari- 
nips and Carrots in Slices j then lay your Pheaiant 
in a Stew pan; Lay the lame Seafoning over it, and 
cover it with Steaks of Beef and Slices of Bacon, 
as you did under j then cover your Stew-pn, and 
put Fire over it and under it, ana let them ftew well 
together. While your Pheaiant is Hewing, make a 
Ragoo with Veal Sweetbreads, Fat, Livers, Mufli- 
rooms, Truffles, Alparagus-Tops, and Artichoke- 
Bottoms, tols’d up in melted Bacon, moiflcned 
with Gravy, and fimmered over a gentle Fire. When 
it is ready take off all the Fat, and thicken it with 
a Cull is of Veal and Ham $ then rake up your 
Phesiiinr, let it be well drained 5 then difh it, pour 
your Ragoo over it and lerve it up hor. ~ 

. , . ; : 1 

% f *- * * : 

SNIPES. 
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: SNIPES. 

* . , , 

To roaft Snipes. 

D RAW them or not, as you like them, but 
if they are drawn, put fmall Onions into 
the Bellies ot your Snipes; and while they are roaft- 
ing put Claret, Vinegar, Salt, Pepper, and Ancho- 
vy into the Dripping-pan ; to which, when they are • 
roafted, add a little grated Bread and lome Butter, 
jfhaking the whole well together, and lo ferve them 
up : If you do not draw them, then only take out 
the Gut’s, mince them very fmall,' and put them 
into Claret, with a little Salt, Gravy, ana Butter; 
or you may make the Sauce thus : Having boiled 
lome Onions, butter them, and foafon them with 
Pepper and Salt, and put to them the Gravy of any 

freln Meat. „ . . , 

- * ' .• • ‘ 

i '- . : ’ Snipes in Surtovt. ' L 

♦ l ~ : r ^'7 •'***’ •„ > 

H Aving a minc’d Meat ready done, of which 
you muff make a Border in the Difh your Sur- 
tout is to be ferved in. Your Snipes being roafted, 
make a Salmi, which put to cool before you put it 
into the Difh ; after which cover them with the 
Remainder of your Stuffing, which you colour with 
Eggs, and drew over them Crumbs of Bread, put 
them into the Oven to get a good Colour, and lerve 
it up hot. , . 

To boil Snipes. 

B OIL Snipes either in ftrong Broth, or Water 
and Salt, take out the Guts, and chop them 
lmall with the Liver, add iome grated Bread, a lit- 
tle of the Broth, and lome whole Mace, ftew them 
together in fome Gravy; thendiflolve the Yolks of 

a Couple 
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CUR L E IV S. 



Curlews potted. 

T RUSS them crofs legg’d, and cut off the 
Heads, or thruft them through like a Wood- 
cock $ ieafon them with Pepper, Salt, and Nutmeg ; 

f at them firft, then put them in a Pot with two 
ounds of Butter j cover them and bake them one 
Hour, then take them out, and when cool, fqueeze 
out all the Liquor and lay them it) your Pot, and 
cover them with clarified Butter, . 

f . ' • ' i . 

* t 

WHEAT-EARS. 



i . ' ' Potted Wheat-Ears. 

* * /, + i * i * ! 

T HEY are Tunbridge Birds : Pick them very 
clean, feafon them with Pepper and Salt, put 
them in a Pot, cover them with Butter, and bake 
them one Hour; take them and put them in a Colan- 
der to drain the Liquor away ; then cover them 
over with clarified Butter, and they will keep. 



I 



z u 



AIL 





\ , To roafi Quails. 

G E T Quails, trufs them, duff their Bellies 
with Beef Sewet and iweet Herbs chopped 
well together ; Ipit them rtn a lmall Spit, and when 
they grow warm, bade fird with Water and Salt, 
but afterwards with Butter, and drudge them with 
Flour. F-*r Sauce, didolve an Anchovy in Gravy, 
into which put two or three Shalots diced and boil- 
ed; add the Juice of two or three Seville Oranges 

* and 
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and one Lemon * difh them in this Sauce, and gar- 
ni fh with Lemon-peel and grated Manchet 1 Be lure 
to ferve them up hot. (> . . 

, . 1 * . ( » • ' • 

, A Fricafey of Quails. .. 

H Aving tofs’d them up in a Sauce-pan with a 
little melted Bacon, fome Mufh rooms, Truf- 
fles, and Morels, put in a Slice of Ham well beaten j 
let your Sealoning be Salt, Pepper, Cloves, and a 
Bunch of iavoury Herbs. ' If you have no Cull is, 
you may put in a little Flour, give it two or three 
Turns over the Stove, moiften it with good Gravy, 
and add a Glafs of Champaign ; then Jet it to fim- 
mer over a flack Fire: When they are almoft done, 
thicken the Ragoo with a good Cullis, but if 
you have none, let your Thickening be two or 
three Eggs well beaten up in a little Gravy or Ver- 
juice. 



Another Way. • 

S LIT your Quails along the Back, make a 
Farce with fcraped Bacon, a little of the Leau 
of a Ham, one Truffle, lome Fowls Livers, and 
the Yolk of a raw Egg, the whole minced and pound- 
ed together, and lealoned with Salt, Pepper, Nut- 
meg, and iavoury Herbs j farce your Quails with 
it, then garnifh the Bottom of a Stew-pan with 
Slices of Bacon and fome of Veal over them j then 
lay in your Quails the Breafts downwards j co- 
ver them with Slices of Veal and Ham, both 
leafon’d, as w'dl thole under them, as thole upon 
them, with Salt, Pepper, Iavoury Herbs, and 
Spices. Lay a Plate over the Meat, lb as that it 
may touch it, and a Napkin all round the Plate, 
then cover the Stew-pan with its own Cover $ let 
it over a gentle Fire, and flew it very loftly two 
Hours : The Moment before you lerve, open the 

StCW- 
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Stew-pan, take out the Slices of Veal and Bacoti' 
and let your flails over the Stove to brown them j 
when they are fine and brown, and the Liqaof' 
flicks to tne Stew-pan, take them up, and lay them 
in the Dilh in which you intend to lerve them $ take 
out all the Fat that remains in the Stew-pan, moift- 
en that which Hicks to it with half Broth, and half 
Gravy to looien it, Hrew in a little pounded Pep- 
per, lqueeze in the Juice of a Lemon, ftrain the 
whole through a Sieve upon the Quails ; fo lerve 
them. 

A Pupton of Quails. 

Y O U mull take, according to the Quantity you 
would make, iome Veal, Beef Sewet, and 
Bacon, with a little Parfley and Liver, a little of 
the Lean of a Ham, and a few Mulhrooms ; lea- 
fon this with Salt, Pepper, Cloves, Nutmeg, la- 
voury Herbs, and a Dozen Coriander Seeds pound- 
ed, add ro this the Crumb of a French Roll loaked 
in Cream, and the Yolks of four or five raw Eggs 5 
hafh the whole together, and pound it in a Mot 
tar. Garni/h the Bottom and Sides of a large 
Sauce-pan with Slices of Bacon, and then farce,, 
rubbing your Hand with beaten Egg to make the 
Farce lie the Imoother. Then having made a Ra- 
goo of Quails, lay them into the Sauce pan, cover 
them with the lame Farce, for fear the Sauce of the 
Ragoo ihould get out, and rub the Farce over with 
beaten Egg 5 lay over fome Bards of Bacon, then- 
fet it to bake with Fire under and over it. W hen 
it is enough done, turn it upfide down into the 
Difh in which you inrend to lerve it 5 make a 
Hole in the Top of it, of the Size of a Crown Piece, 
pour in lome Ciillis or other, lo lerve ir up for the' 
‘firll Courle, either with Garni filing or without. 



To 
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To drefs Quails a la Braife. 

F A R C E the Bellies of your Quails with a good 
Farce made of the BfCaft of a Capon, Beef 
Marrow, and the Yolks of raw Eggs, feaJoned with 
Salt, Pepper, and a little Nutmeg. Stew them in 
a Stew-pan, having firft garnifhed the Bottom of 
it with Slices of Bacon and Bee£ both beaten 5 
place your Quails upon them, and put in a Piece 
of raw Ham, minced and feafoned with Salt, Pep- 
per, and a Bunch of favoury Herbs i Lay over 
them, in like Manner, fome Deaten Slices of Beef 
and Bacon : Gover your Stew-pan very dole, and 
put Fire over and under. While this is thus dew- 
ing, make a Ragoo of Veal or Laipb Sweetbreads 
tolled up in Butter with Mulhrooms, Truffles, and 
Cocks Combs , put in the Quails a little before you 
ferve, and bind your Ragoo with a good wait* 
Cullis, or toith the Yolks of Eggs beaten up in 
Cream: When you would ferve them brown, moifV- 
en the Ragoo with Gravy, and thicken with a Cul- 
lis of a good Ham and Veal, if you have not any 
Cullis of Partridges. Take the Quails out of the 
Ragoo, lay them in a Difh, pour your Ragoo up- 
on them, and ferve them. 

A Bifque of Quails and other Fowls. 

Y O U mufl trufs youf Quails, find tofs them 
up in your Stew-pan ’till they are of a fine 
brown Colour. Then put them in a little Pot with 
good Broth, Bards of Bacon, a Bunch of fwcet 
Herbs, lome Cloves, and other Spices, with a good 
Slice of Beef well beaten, another of lean Bacon, 
and two or three of Lemon, and boil all together 
over a gentle Fire. Garnifh your Biique with Veal 
Sweetbreads, Artichoke Bottoms, Mulhrooms, 
Truffles, Fricandos, and Cocks Combs, with the 

Finifb 
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Another Way. 

f f ^ t ■ , 

T HEY muft be boiled with their Guts in them, 
in ftrong Broth, or fair Water, and three 
or four whole Onions, Salt, and whole Mace : 
When they are boiled, make the Sauce of iome 
thin Slices of Manchet, or grated Manchet in ano- 
ther Pipkin, and iome of the Broth of the W ood- 
cocks, put to it a Bit oi Butter, the Guts and Li- 
'ver minc’d j and having the Yolks of Iome Eggs 
diflolv’d in Vinegar, and iome grated Nutmeg, put 
'it to the other Ingredients, and if ir them together $ 
difh your Woodcocks on Sippets, pour the Sauce 
over them, with Slices of Lemon, Grapes, or Bar- 
berries, and run it over with beaten Butter. 

To drefs Woodcocks. 

W r H EN your Woodcocks are divided into four 
Pieces, lay by the Entrails to make a Thick- 
ening for your Sauce 5 then put your Quarters oi 
Woodcocks into a Stew-pan, with Mufhrooms and 
Truffles fliced, and Veai Sweetbreads, let theie all 
be tofs’d up together with melted Bacon, and moift- 
ened with Beef Gravy, and a Glais or two oi 
Wine, with Salt, white Pepper, and Cives. Let 
thefe ftew together, and when they are almoft 
■ enough, take off the Fat, put the Entrails you 
- fay’d into the Sauce to thicken it ; or elle you may 
[thicken it with a Cullis of Woodcocks, or iome 
/ other good Cullis. If you pleafe you may put in a 
. little £flence of Ham. Then diih your Woodcocks, 
x pour your Ragoo upon them, fqueeze in the Juice 
of an Orange or Lemon, and lerve them up to Table 
hot for firlt Courle. 



P LOVERS. 
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P Li O F it E^R S. , 

To boil Plovers. • 

Y OU mud flea off the Skins, but leave the 
Rumps and Legs whole with the Pinions, then 
mince the Flelh raw with Beef Sewet, lealon it 
wirh Salt, Pepper, Nutmeg, and iavoury Herbs, 
alio the Yolks ofEggs minc’d lmall 5 mix all thele 
well together, with tne Bottoms of three Artichokes 
boiled, Chelnuts roafted and blanch’d, fome Mar- 
row and Skirrets boiled, and cut indifferently l'mall, 
according to the Bignels or Number of your Fowls; 
then fill the Skin of your Plovers with thele, lew 
up the Backs, put them into a Stew-pan with ftrong 
Broth, W hite- Wine, Salt, large Mace, Marrow, the 
Quarters of boiled Artichokes, Chelnuts, Barber- 
ries, Pears quartered, and lome of the Meat made 
up in Balls, flew thele with the Plovers ; when all 
is thoroughly ltew’d, lerve it up on fine carv’d Sip- 
pets, broth it, and garnilh with Slices of Lemon, 
and whole Lemon-peel, run it over with beaten 
Butter, garnilh the Dilh with large Mace, Chelnufs, 
and the Yolks of hard Eggs* 

Plovers Capucinc, or Larks. 

'I' A K E four Hogs Ears, boil them tender, put 
" a Piece of Force-Meat in the Ears, and like- 
wile your Birds, with the Heads outwards ; fet them 
upright, the Tips of the Ears falling backwards j 
wafh them with Eggs, and crumb them, and bake 
them gently ; halh tour others with Sauce-Robart, 
lo lerve them. 

t * 

i .. 



E e z 



W l D~ 



Digitized by Google 




42i Tbe Lady’s Com pa n ion. 



Larks Pear Faftion. 

Y O U mud trufs your Larks dole, and cut off* 
the Legs and lealon them with Pepper, Salt, 
Cloves, and Mace $ then make a good Force-Meat 
with Sweetbreads, Morels, Mulhrooms, Crumbs, 
Egg, Parlley, Thyme, Pepper, and Salt, after 
which, put in fome Sewet, and make it up tliff'j then 
wrap up every Lark in Force-Meat, and make it 
pointed like a Pear, and flick one of the Legs a- 
Top; they muft lie wafhed with the Yolk of an 
Egg and Crumbs of Bread $ bake them gently, and 
lerve them without Sauce, or they will lerve for a 
Gamiih. 



Larks in Shells. 



* 



B OIL twelve Hen or Duck Eggs fofr 5 take 
out all the Infide, making a handlome Round 
at the Top- rhen fill half the Shells with palled 
Crumbs, and roaft your Larks 5 pur one in every 
Shell, and fill your Plate with palled Crumbs 
brown 5 fo lerve as Eggs in Shells. 



E G g: s. 

To make Eggs eat like Mujhrootns. 



G ET fix Eggs, and boil them hard, peH 
them, and cur them m thin Slices, put a Quar- 
ter of a Pound of Butter into the Frying-pan, and 
mike it hot $ then put in your Eggs, and fry them 
quick half a Quarter of an Hour; throw over them 
a little Salt,' Pepper, and Nutmeg. For Sauce, 
rake half a Pint of White-Wine, the Juice of a 
Lemon, a Shalot Hired lmall, a Quarter of a Pound 
of Butter, and llir if alt together, and lay it on Sip- 
pets, and lerve it. . 

Eggs 



i 
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Eggs ai Crepine. 

H Aving fome raw Ham, Veal Sweetbreads, fat 
Livers, Truffles, and Mufhrooms, cut all in- 
to Dice, tolsthem up in melted Bacon, moifter* the 
whole with Gravy, let it limmering for half an 
Hourj and then bind it with a Cullis of Veal and 
Ham. See that your Ragoo be well relifhing ancf , 
let a cooling. Take ten new laid Eggs, and divide 
the Whites from the Yolks $ whip up the Whites to 
a Froth, and beat up the Yolks, either in a little 
Cullis or Cream ■ ftrain them through a Sieve, and 
pour them into your Ragoo, together with the 
Whites, and mix the ! whole well together. ■ Then 1 
take a flat-bottomed Sauce-pan, lay a Veal Caul in 
the Bottom of it, pour in your Ragoo, fold thfif 
the Caul down upon it, and bake it in an Oven. 

“When it is enough, turn it upfide down intoar-Difhy 
and l'erve it hot. . • ' 

Another Time, inftead of ferving it dry, you 
may throw On it a Cullis of Veal add Haim, or. a 
Ragoo of Mufhrooms. > . - ■ . - ✓ 

j 

Eggs a la Tripe. 

J " | -« < • r. 

B OIL them hard, tafce off the Shells, anct 
cut them in Slices long-ways. Take a Bit of 
frefh Butter, put it in a Stew-pan, let it melt over 
a Stove, put in your Eggs, and tofs them up with 
fhred Parfley, feaion’d with Salt and Pepper: 

When they are enough, pour in a little Cream, 
and lerve them warm in Plates or little Diffles. 

If you would not lerve them with Cream, you 
may, while you are tolling them up in the Sauce-pan, 
add a little Jhred Onion, and inftead of the Cream, 
beat up two Yolks of Eggs, in a little Verjuice 
or Vinegar, and Water, thicken your Eggs with 

£ e -4 it. 
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it, and ferve them as you do the others with 
Cream. 



Fricafey of Eggs. • 

T AKE eight Eggs, boil them hard, cut 
them into Quarters into a Pint of ftrong Gra- 

3 , and half a Pint of White- Wine 5 ieaion with 
Dves and a Blade of Mace, a little whole Pepper, 
and a little Salt $ icald a little Spinage to make 
them look green, with a Pint of large Oyfters to 
lay round your Di/h$ then put the Eggs in the 
Stew-pan, with a few Mufhrooms, ana Oyfters, 
and roll up a Piece of Butter in the Yolk of an 
Egg and Flour, and (hake it up thick for Sauce, 
ana you may make Gravy Sauce if you pleaie. 
Garnifti, with crifp’d Sippets, Lemon, and Parfley. 
A Side-DHh. 

t * * “ * ‘ ‘ '* * . 

Eggs with Anchovies . 

P repare .Eggs and break half of them into a 
Butter-difn, let them over the Fire, diflolve 
three Anchovies in three Spoonfuls of White-Wine, 
and pour into the Eggs j beat a Handful of Pif- 
taches in a Mortar 5 put half a Quarter of a Pint 
pf Mutton Gravy, and your beaten Piftaches into 
fire Eggs, don’t let the Eggs be too ftiff ; cut large 
Sippets, toaft thefrr, lay them in the Difh, and the 
Eggs upon them by Spoonfuls, or you muft difh 
them with the Toafts about them, on the Brims of 
the Difh. ! • 



L - Eggs poach'd with Anchovies. 

P OACH your Eggs, lay them in a Difh, trim 
them round with a Knife j melt iome Butter 
with Anchovies, fry’d Flour, Salt, and Juice of 
Lemon j pour this upon them, and ferve them. 

T» 
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To drefs Eggs with Bread. 

W HEN you have foak’d your Bread in Milk 
for two or three Hours, ftrain it thro’ a Sieve 
or fine Colander 5 then put in a little Salt, Sugar, 
Orange-Flower Water, Orange-peel grated, and 
candy’d Lemon-peel, Ihred very l'malfj then rub 
the Infide of a Difh with Butter, being a little heat- 
ed, pour in your Eggs, and put Fire both at Top 
and underneath, to colour them. 

To broil Eggs. 

A FTER heating an Oven Peel red hot, blow 
off the Du ft, break the Eggs on it, and put 
them into a hot Oven, or brown them on the l op 
with a red hot Fire-fhovel : When they are done, 
put them into a Difh with ibme Gravy, Elder-Vi- 
negar, and grated Nutmeg 5 or Vinegar, Pepper, 
Juice of Orange, and grated Nutmeg. 

To drefs Eggs and Crawfifh. 

F IRST make a Ragoo of Crawfifh -Tails, 
Artichoke Bottoms, Truffles, and Mufhrooms, 
cut into Pieces, and tofs’d up in a Sauce-pan with a 
little Butter, and moiftened with a little Fifh-Broth; 
the whole being feafon’d with Salt, Pepper, and a 
Faggot of fweet Herbs, let it ftand fimmering for a 
Quarter of an Hour $ then take off the Fat 5 put 
to it a Cullis of Crawfifh ; then take halt a 
Score new laid Eggs, poach them in boiling Water, 
lay them in a Difh, pour the Ragoo upon them, 
and ierve them in little Difhes. 



Eggs 
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Eggs poach'd with Cream. 

P OACH your Eggs with Butter in a Stew-pan j 
then take them out upon a Plate, and trim the 
Whites j then put to them iome Cream with Sugar, 
and a little Salt, garnifh them as you pleale, and 
ierve them up hot. 

Or thus. 

S Weeten a Quart of Cream with Sugar, put In 
three or four Zefts of Lemon, and a Stick of 
Cinnamon 5 take half a Pound of fweet Almonds, 
and twenty bitter ones, pounded in a Mortar, iprin- 
Jded now and then with Milk, ’till they become a 
Pafte, then put them into the Cream, with the 
Yolks of fifteen Eggs$ mix All thele together, and 
ftrain it two or three Times through a Sieve: Put 
it into a Difii, let it over the Fire, cover it, and 
put Fire over it 5 when they are enough, fet them 
by to cool, and ferve them cold in Plates. 

Another Way to drefs Eggs. 

T AKE lour or five Eggs, and break them into 
a Difii, put a Piece of Butter under and over 
them, and leai'on them with Pepper and Salt, and 
cover them with another Difii } then put them over 
a Stove, or Chafing-Difii, of Charcoal, and let 
them do hard or loft, according as you like. 

Pouch'd Eggs and Cucumbers. 

W HEN you have got fome Cucumbers, make 
a Ragoo of them thus. Pare the Cucum- 
bers, cut them in Halves, take out the Seeds, fiice 
them, and marinate them in Vinegar, Salt, Pep- 
per, and an Onion or two llic’d 5 then ftew them 
in a Pan with frelh Butter, ’till they are brown $ 
then put to them a little Fifii Broth, and let them 

fimmer 
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ftmmer for half an Hour; then skim off all the 
Fiat, and add to them a Cullis of Crawfilh, or other 
Filh. When you have this ready, poach your 
.Eggs, one by one, in Butter, lay them in the Difh 5 
trim the Whites round with a Knife ; pour your 
Ragoo upon them, and lerve them up. 

To farce Eggs. 

G ET a Couple of Cabbage- Lettuces, fcald 
them with a few Mu/lirooms, Parfley, Sorrel, 
Chervil ; then chop them all very (mail with the 
Yolks of hard Eggs, iealoned with Salt and Nut- 
meg ; then ftew them in Butter, and, when they 
are enough, put in a little Cream, then pour them 
into the Bottom of a Difh. Make another Farce 
with the Whites of your Eggs, fweet Herbs, <&c. 
giving them a Colour with a red-hot Fire-Shovel, 
and garnifh the Brim of your Dilh with them. 

To drefs Eggs the Burgundian Way. 

P O LJ N D a Piece of red Beef with 1'ome beaten 
Cinnamon, Sugar, Macaroons, and a Slice of 
Lemon ; then take naif a Dozen Eggs, without the 
Tread, a little Salt and Milk, mix all well toge- 
ther, and ftrain them through a Sieve ; put it into 
a Dilh, fet it over a Fire, and brown it with a 
red-hot FirerShovel. 



To drefs Eggs after the German Way. 

A FTER you have broke your Eggs into a 
Difh, put to them lome Peale Soop, and let 
them over a Stove ; mix the Yolks of two or three 
Eggs with a little Milk, and ftrain them through 
a Sieve; then take away the Broth in which the 
Eggs were- drels’d, and put the Yolks upon them, 
1 crape iomc Cheete on them, and colour them with 
a red-hot Shovel. 

Ti 
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To drefs Eggs a la Huguenotte, or the Proteftant 

Way. 

H Aving broke a Dozen Eggs, or more, as you 
pleale, beat them together, and put to them 
the Gravy of a Leg of Mutton, or roaft BeeL ftir 
and beat them well together over a Chafing Difh 
of Coals, with a little Salt, fqueeze in the Juice of 
Oranges, or Lemons 5 then put in fome Mufh- 
fooms, well boil’d and feafoned 5 when your Eggs 
are well mixed with the Gravy, &c. take them off 
the Fire, keep them covered for iome Time • then 
grate fome Nutmeg over them, and ferve them 
up. 

To drefs Eggs the Italian Way. 

M AKE a Syrup with Sugar and a little 
Water, and, when it is iomething better 
than half made, put the Yolks of Eggs in a 
Silver Spoon, one by one, and hold them in the 
Syrup to poach. Serve them up to the Table, co- 
vered and garnifhed with Piftaches, Orange-Flow- 
ers, and Slices of Lemon-peel, boiled in the fame 
Syrup, and fprinkle a little Lemon-juice upon 
them. 

To drefs Eggs with Lettuce. 

S CALD fome Cabbage Lettuce in fair Water, 
fqueeze them well - r then dice them, and tofs 
them up with Butter, feafon them with Sait, Pep- 
per, and a Bunch of i'weet Herbs $ then let them 
over a gentle Fire in a Sauce-pan with Butter, and 
let them flew for half an Hour : Then skim off 
the Fat, and add to them a Filh Cullis : Then lay 
them in Di files. Poach fome Eggs in Butter, lay 
the Eggs upon the Lettuce, and ferve them upon 
Plates. 

To 
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To butter Eggs the Polonian Fafhion. 

A FT E R you have got half a Score Eggs, beat 
them, and, having ready fome Bread loak’d 
in Gravy, beat them together in a Mortar, with 
fome Salt $ put this to your Eggs, and then add a 
little prelerv’d Lemon-peel, either cut into fmall 
Slices, o& Hired imall, butter them, let them over 
a Chafingdifh of Coals, and ferve them on Sippets. 

To drefs Eggs after the Portugueze Way. 

S OME Sugar being diflolved in Orange-Flower 
Water, the Juice of two Lemons, ana a little 
Salt, put into it the Yolks of Eggs, let it on the 
Fire, and ftir it well with a Spoon. Let them boil, 
’till the Eggs ilip from the Side of the Dilh, then 
fet them by to cool. Then drefs them in the Form 
of a Pyramid, and garnilh with March-pane and 
Lemon-peel. ■ „ 

Another Way. 

T AKE lome Parfley, Leeks, and Onions, cut 
them fmall, fry them in frelh Butter ; when 
they are about half fried, put into them hard Eggs 
cut into Rounds, a Handful of Mulhrooms, well 
picked, wafh’d, and fliced, and fome Salt 5 fry all 
together, and when they are almoft done, put in a 
little Vinegar j lay Sippets in the Dilh, and Slices 
of Lemon upon them j then pour in your Eggs, &c. 
and grate N utmeg over them. 

To drefs Eggs the Spanilh Way 5 called Wivos me 
Quidos. 

B REAK a Dozen and half of new laid 
Eggs, mix them with Quarter of a Pound of 
Sugar, a Quarter of a Pint of Sack, a little Salt, 
and grated Nutmeg, and the Juice of an Orange j 
beat them all together very well j then let them 

over 
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over a gentle Fire, and keep them continually ftir- 
ring ’rill they begin to thicken : Then ierve them 
up to Table in a Difh, with toafted Manchets dipp’d 
in the Juice of Oranges, White-Wine, or Claret, and 
lcraped Sugar : Then l'prinkleover them lome Juice 
of Orange. 

To poach Eggs. . 

B OI L Water and Vinegar mix’d ogether, with 
fome Cloves and Mace $ when it is boiling 
break in your Eggs, and ftirthem about gently with 
a Slice, ’till the Whites be hardened $ then take 
them up, and pare off what is not handfome ; lay 
Sippets in a Dim, foaked in the Liquor the Eggs 
were poached in, melt lome Butter with a little Vi- 
negar, and pour over them, and ierve them hot. 

Another Way. 

G ET half a Dozen new-laid Eggs, and the 
Flefh of a Couple of Partridges, or other 
Fowl $ mince the Fleih as lmall as you can, put 
it into a Difh with a Ladleful of Mutton Gravy, in 
which you have diflolved a Couple of Anchovies j 
fealqn it with beaten Cloves, N utmeg, and Mace : 
Thenfet it a dewing over a Stove, or Chafing-Di/h $ 
when it is half done, break in your Eggs one by 
one, flipping away the moft Part of the \N bites, and 
with the End of an Egg-fhell, make a Place in 
your Meat, in which put your Eggs, which do round 
in Order 5 let them flew while the Eggs are enough, 
grate in Nutmeg, lqueezein the Juice of an Orange, 
garnilh with whole Onions, and ierve it up hot. 



To poach Eggs with Gravy. 

W HEN you have poach’d Eggs, as -before, 
having in Readineis lome good Gravy, 
heat over the Fire, icaioned with Salt, Pepper, and 

a wlade 
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a whole Leek ; lay your Eggs in a Difh, drain 
your Gravy upon them through a Sieve, and ferYe 
them hot in little Diihes or Plates. 

To drefs Eggs with Orange- Juice. 

B EAT your Eggs well, fqucezing in fome O- 
range as you beat them 5 ieafon them with 
a little Salt ; put lome Gravy and Butter into a 
. Sauce-pan, and your Eggs alio, fet them over a 
gentle Fire, and keep them continually dirring; 
when they are done, ierve them up hot in a 
Dilh. 

To drefs Eggs in Verjuice. 

L E T your Eggs be beat well with a little Ver- 
juice, then put to them Salt and Nutmeg; 
put them over the Fire with a little Butter, and 
when they are about as thick as Cream, ierve them 
up. 

• To fry Eggs as round as Balls. 

H Aving a deep Frying-pan, and three Pints of 
clarified Butter, heat it as hot as for Fritters, 
and dir it with a Stick, ’till it runs round like a 
Whirl-pool; then break an Egg into the Middle, 
and turn it round with your Stick ’till it be as hard 
as a loft poach’d Egg, the Whirling round of the 
Butter will make it as round as a Ball ; then take 
it up with a Slice, and put it into a warm Pipkin 
or Difh, let it leaning before the Fire to keep hot ; 
they will keep half an Hour, and yet be loft, fo 
you may do as many as you pleale; you may ierve 
them with fry’d or roadea Coilops. 



To 
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To make artificial Eggs. 

B O I L a Gallon of Milk in an earthen Pan 
’till it comes to a Quart, keeping it continually 
ftirring with a wooden Ladle $ then put one third 
Part of it into a Dilh, and let it on the Fire again 
with lome Rice, Cream, and a little Saffron, ’till 
it grows thick and pretty firm, then make it up into 
the Form of Yolks of Eggs, keeping them luke- 
warm ; then take the Milk you let by, and with 
that fill up lome Egg-fhells that you have open’d, 
walh’d and topp’d, and put your artificial Yolks in- 
to the Shells, and a little Almond Cream, and 
Orange-Flower-water on the Top: Theie are ulually 
lerv’d up on a ruffled Napkin, and are eaten in the 
Time of Lent. 

To make an Egg as big as Twenty. 

P ART the Yolks from the Whites of twenty 
Eggs, ftrain the Yolks by themfelyes, and the 
Whites by themielves, boil the Yolks in a Bladder, 
in the Form either of an Egg or Bail 5 when they 
are boiled hard, put the Ball of Y oiks into another 
Bladder, and the W hites round about jt, and bind it 
up oval or round, and boil it. Theie Eggs are us’d 
in Grand Sallads. 

If you pleaie y ou may add to the Yolks of the 
Eggs Ambergreefe, Musk, grated Biskets, candy’d 
Piftaches ana Sugary and to the Whites, Musk, 
Almond-pafte, beaten Ginger, and the Juice of 
Oranges, and lerve them up with Butter, Almond 
Milk, Sugar and J uice of Orange. 

Eggs with Rofe -Water. 

L ET your Eggs be temper’d with Rofe-Water, 
Salt, beaten Cinnamon, Macaroon, and Le- 
mon-peel, boil them with clarify’d Butter in a Pan 
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over a gentle Fire; when they are enough, ice 
them over with Sugar and Orange-flower, Qr Role- 
water, and, when you ferve them up, put lome 
Lemon-juice and the Kernels of Pomegranate tg 
them. 

To drefs Eggs hard. 

S OME Butter being put into a Difh with Vine- 
gar and Salt, let it over a Chafing-Dilh ; when 
the Butter is melted, put in two or three Yolks of 
hard Eggs, diflolve them in the Butter and Vi- 
negar for the Sauce ; then having other hard Eggs 
ready, cut them in Halves or (Quarters, lay then# 
in the Sauce, and grate over them lome Nutmeg, 
and the Cruft of white Bread. 

Artificial Eggs au Miroir. 

F ILL the Bottom of a Plate with Cream, and 
let it boil with Butter, covered with a Lid, ■ 
having Fire upon it 5 when it grows Arm take it off 
the Fire, make hollow Places with a Spoon, and 
fill them with artificial Yolks as above; make a 
Sauce with Butter, Salt, Pepper, Nutmeg, a little 
Vinegar, and fome fweet Herbs, chopp’d very 
fmall, and pour it in hot upon the Eggs. 

r 

Eggs in Moonjbine. , .. J 

H Aving broke your Eggs into.a Difh upon fomtf 
Butter and Oil, either melted or cold, ftrew 
lome Salt on them, and let them over a Chafing- 
dilh of Coals, but make not the Yolks too hard; 
and, while they are doing, cover them, and make 
a Sauce of an Onion cut into round Slices, and 
fry’d in good Oil or Butter; then put a little Veiv 
juice. Salt, and grated Nutmeg to them, and^erve 
them up. 

7 # 
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roafted, bafte it with Butter. For Sauce, take 
melted Butter, and a little Bit of Winter Sa- 
voury. 

Another Way. 

A FTER having larded him with Bacon, make 
a Pudding of grated Bread, the Heart and 
Liver parboil'd, and chopp’d lmall, with Beef 
Sewet, and l'weet Herbs, mixed with Marrow, 
Cream, Nutmeg, Salt, Pepper, and Eggs; low up 
his Belly, and roalt him. When it is done, for 
Sauce, draw up your Butter with Cream, or Gravy, 
and Claret. 

Another Way. 

I T muft be balled with Hale Beer, ’till the Blood 
is walhed off, then empty the Pan ; put into it 
fome Cream, a Bit of Anchovy, iome fat Bacon, 
a little Onion, and bafte it with this ’till it is enough: 
Then take a little Butter, lome of the Liquor out 
of the Pan, and mix it for Sauce. You may put 
the Pudding as above in the Belly oT It. 

To fry a Hare. 

L A Y it on a Gridiron, and when it is hot 
through, quarter it, and fry it with Hog’s 
Lard. For the Sauce, toaft Bread, loak it in 
Beef-broth and White -Wine, put in fome beaten 
Ging er and Cloves, and ftrain it; add a little 
Verjuice; and ferve it up with Butter, Sugar, Muf- 
tard, and the Juice of Lemon. Garnifh the Dilh 
with Greens and Slices of Lemon. 



/• • 
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To bafb a Hare. 

C ASE and draw your Hare, cut it in Pieces, 
wafh them in Water and Claret, flrainthe Li- 
quor, and parboil your Pieces of Hare: Lay them 
in a Dilh with the Head, Legs, and Shoulders 
whole ; divide the Chine into feveral Parts- put in 
iome of the Liquor in which you parboil’d it, add 
to it two or three flic’d Onions, fet them a Hewing 
over a gentle Fire between two Difhes, ’till it is 
tender; add lome Nutmeg, Mace, and beaten Pep- 

E rrj lay Sippets, and garnifh with Barberries and 
emon, and ferve it up. 

Another Way to roafl a Hare. 

S HRED the Marrow of an Ox Marrow-bone, 
with an Onion, a Shalot, Savoury, Thyme, and 
Parfley, very fmall; fealon with Salt and Nutmeg ; 
roll thefe up in a Piece of Butter, and put it into 
the Hare’s Belly ; fpit it, and bafte it for the firfl 
time with Cream, but afterwards with Butter 5 
make a Sauce of Claret, with an Anchovy, a Blade 
of Mace, and melted Butter very thick. When the 
Hare is roafted enough, take it up, take the Pud- 
ding out of its Belly, and wafh it ail over with 
Butter, and ferve it up. 

To roafl a Hare with her Skin. 

T A K £ out the Bowels, wipe the Infide dry 
with a clean Cloth, make Stuffing as dire&ed 
in the foregoing Receipt, put it in the Belly ; when 
the Hare is near enough, flea off the Skin, drudge 
it with grated Bread, Flour, and Cinnamon pretty 
thick, and froth it up; make a Sauce for it of Cla- 
ret, Vinegar, Ginger, Cinnamon, Barberries, and 
a little Sugar; lay the Hare on the Sauce, garnifh 
with Lemon and Parfley, and ferve it up. 

F f 3 To 
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To roaft a Hare another Way. 

L A R D the Hare with fmall Lardoons, take crated 
Bread, Eggs, grated Nutmeg, Sugar, and Cur- 
rants, add a little Salt, and beaten Cinnamon ; you 
may add a little Cream $ make all thele into a 
Pudding, put it into the Hare’s Belly, lpit and roaft 
it $ for this Venilbn Sauce is proper. 

To drefs a Hare the Swils Way, 

Y OU may cut the Hare into Quarters, lard 
them, put them into a Stew-pan with good 
Broth, and a little Wine, iealbn with Salt, Pepper, 
and Cloves $ while they are ftewing, tols up the 
Blood and LiMer, with a little Flour, in a Sauce- 
pan, put in lome Capers, fton’d Olives, and a Drop 
of Vinegar, and lerve it up. 

To {lew a Hare the French Way. 

T AKE a Hare, cale it, and wa/h it, cut 
Slices of Veal or Pork of about two Fingers 
thick, put rhem, with the Hare, into an earthen 
Pipkin, with Onions fried in Hog’s Lard, half co- 
ver it with Beef Broth, and flew it over a gentle 
Eire, and, as the Liquor waftes, put in more 
Broth } toad fome Bread well, parboil the Livers 
of half a Dozen Fowls, deep them in lome Beef- 
Broth, leafoning it with Salt, long Pepper, Nut- 
meg, Cloves, and Cinnamon, add to it a little Cla- 
ret and Vinegar, drain thele, and put the Liquor 
into the Hare as it dews $ when they are dew’d 
enough, dilh them up. 

Hare jugred. 

Y OU muft cut it into Pieces, half lard rhem, 
and lealon them j then have a Jug of Earth 
with a large Mouth, put in jour Hare with a lag- 

got 
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got of Herbs, and two Onions ftuck with Cloves, 
cover it down cloie, that nothing gets in, and boil 
it in Water three Hours, then turn it out and ferve 
away. 

Hare Civet. 

Y O U muft bone it, and take out all the Sinews, 
then cut one half in thin Slices, the other half 
in Pieces an Inch thick ; fry them off quick Collop 
Falhion, and put in lome thick Gravy, and Muftard, 
1 and Elder Vinegar j ftove it tender, and thick as, 
Cream, lb ferve away with the Head whole in the 
Middle. - 



rabbits. 

*1 

Rabbits Portuguefe. 

G ET lome Rabbits, truls them Chicken Faflii • 
on, and lard them $ the Head muft be cut 
off, and the Rabbit turned with the Back upward, 
and two of the Legs ftripp’d to the Claw End, and 
lb tru fled with two Skewers j then lard them, or 
roaft or boil them with Spinage, Cauliflowers, and 
Bacon, as Chickens. , 

A Rabbit with Onions. 

W HEN you have trufs’d your Rabbits clofe, 
wafh them very well, then boil them off 
white $ boil your Onions by themlelves, changing 
the Water two or three Times $ then let them be 
thoroughly drained, and chop them, and butter 
them very well; put in a Gill of Cream, lerve your 
Rabbits, and cover them over with Onions. 



F f 4 
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Youn? Rabbits a la Saingaraz. 

L ARD your Rabbits, and fpit them ; which 
being done, fry a little Bacon, put in fome 
Hour, mixed together, with Slices of Ham, beaten 
flat 5 adding a Bunch of lweet Herbs and good Gravy, 
not fait. I,et it flew, and when ready, thicken 
your Sauce with Cullis, putting in It a little Vine- 
gar. Your Rabbits being roa fled, cut them in 
lour, put over them your aforefaid Ragoo of Ham, 
take off the Fat, and ferve it up hot for a firft 
Courfe. 

Rabbits Surprize. 

R OAST off two or three half grown Rabbits* 
according to the Bignefs of your Difh $ cut 
off the Heads dole by the Shoulders, and the firft 
Joints; then take out all the lean Meat from the 
Back Bones, and cut it, and tofs it up in fix or 
feven Spoonfuls of Milk or Cream, with the Big- 
neis of half an Egg of Butter, grated Nutmeg, Pep- 

f rr, and Salt ; thicken it with a little Duft of 
lour, to the Thicknefs of a good Cream, then boil 
it, and let it to cool ; then take the like Quantity 
of Forced- Meat, and tofs it up likewife, and place 
it all round each of the Rabbits, leaving a long 
Trough in the Back open, that you think will hold 
the Meat you cut out with the Sauce ; then cover it 
with the fame Forced-Meat, fmoothed, as well as 
you can, with your Hand and a raw Egg, fquare 
at both Ends, throw on them a little grated Bread ; 
then butter a Mazarine, or Patty-pan, and take 
them from your Drefler, where you formed them, 
and place them on it. Bake them three Quarters 
of an Hour before you ferve them, ’till they are of 
a fine brown Colour : Let your Sauce be Butter, 
Gravy, and Lemon, and your Garnifhing diced 

Orange 
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Orange and fried Parfley j lo ferve it for the firft 
Courle. 

To boil Rabbits. 

G ET lome Rabbirs, trufs them for boiling, 
lard them with Bacon, then boil them quick 
and white : For the Sauce, take the boiled Liver, 
Ihred it with fat Bacon, and tofs thefe up together 
in ftrong Broth, with White-Wine and Vinegar, 
Mace, Salt, Nutmeg, and Parfley minced, Barber- 
ries, and drawn Butter $ lay your Rabbits in a Difh, 
and pour it all over them, and garnilh with diced 
Lemon and Barberries. 

Another Way. 

P R I C K the Rabbits down to their Shoulders, 
gathering up their Hind Legs to their Bellies, 
lard them with Bacon, if you pleal'e, and boil them 
white $ when they are boiled, take their Livers and 
mince them fmall, with fat Bacon boil’d 5 then put 
to it White-Wine, llrong Broth, and Vinegar, all 
together about half a Pint, boil thefe with lome 
whole Mace, fome Barberries, and a little minc’d 
Parfley, put to thele a Ladleful of drawn Butter 5 
difh your Rabbits on Sippets, pour your Sauce 
over them, garnifli the Diih with Barberries and 
Slices of Lemons. 

An Efclope of Rabbits. 

G ET lome Rabbits, cut them in Quarters, and 
flew them d la Braife , as you do leveral other 
Things. Then make a Ragoo of Veal Sweetbreads, 
Fowls Livers, Cocks Combs, Morels, Mufhrooms, 
and Truffles: Tois them all up together in a Sauce- 
pan, with melted Bacon $ moiften it with Gravy, 
and let it fimmer half an Hour, then take the Fat 
dean off, and bind it with a Cullis of Veal and 

Hamj 
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Ham: Take up your Hewed Rabbits, and put them 
into your Ragoo, where let them lie ’till they are 
cold : Raife a Pye of thin Pafte, and put your cold 
Ragoo and Rabbits in it, cover it with a Lid of 
the fame Pafte, and turn down the Edges, that the 
the Top may be as plain as the Bottom $ lb let it 
into the Oven: When it is baked, turn it upfide 
down into the Difh, make a Hole in it to lee if it 
be dry, and if it be pour in lome good Cullis, and 
ferve it hot for the nrft Courle. 

W'e make Efclopes of all Sorts of Fowls tame 
and wild, firft Hewed d fa BraiJ'e with Ragoos, in 
the lame Manner as this of Rabbits. 

In bake Rabbits. 



F IRST lay by the Livers, divide the Rabbits 
into Quarters, lard them with large Lardoons 
of Bacon well fealbned, and with lean Ham $ lay 
Bards of Bacon all over the Bottom of a Stew-pan, 
and upon them Slices of Veal, lealon’d with Salt, 
Pepper, Spices, llic’d Onions, lweet Herbs, Cives, 
Partiey, Parihips, and Carrots $ lay your Quarters 
of Rabbits upon thele, and then lay the lame Roots 
and Sealoning over them, that you did under 
them, lay Slices of Veal, and cover all over with 
Bards of Bacon ; then either bake them in an Oven, 
or under a baking Cover ; while they are baking, 
make a Cullis as follows: Cut Slices of Veal and 
Bacon, beat them, lay them in the Bottom of a 
Sauce-pan, put to them Carrots, Parfnips, and Oni- 
5ons fliced $ let it Hand over a moderate Fire, and 
when it begins to Hick to the Bottom of the Sauce- 
pan, moiften it with a little melted Bacon, drudge 
it with Flour, ftir it all together $ then put to it a 
little Gravy, and a little ftrong Broth, and three 
or four Cloves, lome whole Cives, a little Parfley, 
Mufhrooms ;aad Truffles cur in Pieces, and lome 
Crufts of Bi-cad j . Jet all thele finuner together ; then 

• pound 
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pound the Livers of the Rabbits in a Mortar, and 
put to them a little of the Liquor of the Cullis, 
and then put them into a Cullis 5' when they have 
fimmer’d a little, drain all through a Sieve ^ your 
Rabbits being baked, drain them, put them into 
your Cullis, let them over the Fire, and give them 
a Simmer or two $ then dilh. them, pour your 
Cullis upon them, and lcrve them up hot for a firft 
Courfe. 

To l (ike Rabbits with Slices of Bacon. 

H Aving laid by the Livers of your Rabbits, cut 
them into Quarters, and lard them with large 
Lardoons of Bacon, well iealoned, and with tne 
Lean of a Ham $ then lay in the Bottom of a Stew- 
pan Bacon, and Slices ot Veal, feafon’d with Salt, 
Pepper, dic’d Onions, and fweet Herbs 5 add alfo, 
Cives, Parfley, Carrots, and Parlnips flic’d • then lay 
in the Quarters of Rabbits, lay over them the fame 
Sealoning you did under them, with Slices of Car- 
rots, Parlnips, Veal, and Bards of Bacon ; then 
either let them into an Oven, or under a Baking- 
Cover, with Fire both over and under them $ then 
make a Ragoo called Saingaraz , thus, cut fome 
Slices of Gammon of Bacon, beat them well, tols 
them up with a little melted Bacon and Flour, put 
to them fome good Gravy, without any Salt in it, 
and a Bunch of Iweet Herbs $ let all tnefe ftew to- 
gether ; then put in a little Vinegar, and bind the 
Sauce with a good Cullis j when your Rabbits are 
bak’d enough, take them out of the Pan, lay them 
to drain $ then put to them the Saingaraz , and let 
them fimmer in it for a little while j difh them, 
pour the Saingaraz over them, and lerve them 
up to Table for a firft Courie. 

You may alfo bake Rabbits with Ragoos^pf 
Cucumbers, and of lindive. 

To 
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To bake Rabbits with Mu (brooms or Truffles. 

T AKE your Rabbits, cut them into Quarters, 
lay by the Livers, lard your Quarters with 
large Lardoons of Bacon well leaioned, and with 
the Lean of a Ham of Bacon $ garni lb the Bottom 
of a Stew-pan with Bards of Bacon and Slices of 
Veal, leaioned with Salt, Pepper, Spices, lweet 
Herbs ; add alfo dic’d Onions, Cives, Parfnips and 
Carrots diced, and Parfley $ lay in your Quarters 
of Rabbits upon thefe, and lay the lame Sealoning 
over as you did under, covering with Slices of Oni- 
ons, Carrots, Parfnips, Veal, and Bards of Bacon 5 
then bake it in an Oven, or in a Baking-pan, be- 
tween two Fires, the one over, and the other under 
it * then tofs feme Mudirooms or Truffles up in a 
Sauce-pan, with a little melted Bacon, put in a 
little Veal Gravy, and a little Eflence of Ham to 
moiflen them j then skim off all the Fat, and put 
in a good Cullis to bind them ; when your Rabbits 
are enough, take them up, lay them i. draining, 
then put them in this Ragoo, and let them fimmer 
for a while j then di/h them, pour your Ragoo 
upon them, and lerve them up hot for the firft 
Courle. 

To drefs Rabbits in a Caflerole. 

D IVIDE your Rabbits into Quarters, lard 
them with thick Lardoons of Bacon, fry 
them with Lard or Butter $ then put them into an 
earthen Pipkin, and (lew them in good Broth, lome 
White-Wine, Salt, Pepper, a Bunch of lweet 
Herbs, fried Flour and Orange. 

To bajb Rabbits. 

G ET lome Rabbits, wafh them, pick the Flefh 
from off the Bones, and mince it imall, add to 
it a litrle good Mutton Broth, a Shalot or two, a 

little 
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little Nutmeg grated, and a little Vinegar, ftew’d 
together ; put in a good Piece of Butter, a Hand- 
ful of Ihred Parfley, iorvc it upon Sippets, gamifh* 
<d with Slices of Lemon. 

To rbttft Rabbits. 

1 » 

D ON’T fpit them Back to Back, but skewer 
them up Side to Side ; while they are roafts^ 
boil lome Parfley, mince it, and likewife the Livers 
very fmall, and mix them with melted flutter $ 
when they are enough, dilh them, pour the Sauce 
•over them, and ferve them up. ■ r \ 

Or elfe make your Sauce with the Liver minc’d 
with i'ome Bacon and Beef-Sewet, Thyme, Parfley, 
fweet Marjoram, and W inter Savoury, Ihred imaH, 
with the Yolks of hard Eggs minc’d ; let all ths% 
be boil’d in ftrong Broth and Vinegar 5 then put to 
it drawn Butter, grated Nutmeg, and a little Sugar, 
garni fh with Slices of Lemon. 



To drefs Rabbits a la Saingaraz. 

L ARD your Rabbits, and roaft them; then 
cut I'ome Slices of Gammon of Bacon, beat 
them well, arid tols them in a Stew-pan, with 
ttielted Bacon and a little Flour : put to them ionic 
good Gravy, without Salt, ana a Faggot of fweet 
Herbs; flew all theie together, then add a little 
Vinegar, and thicken with fome good Cullis; quar- 
ter the Rabbits, dilh them, take the Fat off the 
Slices of Bacon, lay them upon your Rabbits, 
Tour the Sauce over them, and iervethem up to Ta- 
ble hot. 



r# 
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Toroafl Rabbits with a Farce in their Bodies. 

T A K E a Couple of Rabbits, parboil them* 
cut off their Heads, and iirft Joints of their 
Legs; make a Farce for them of their Livers minc’d 
with a Mufhroom, a Truffle, a few Cives and l'ome 
Parfley minc’d, and fealon’d with Salt, Pepper, 
and Nutmeg, add a good Handful of fcraped Ba- 
con; then pound all together in a Mortar, and 
having fluff'd the Bellies of the Rabbits with 
fome of this Farce, skewer them together, and 
lard them with lean Ham, fat Bacon, and Slices of 
Veal, wrap them up in Paper, fpit and roafl them; 
when they are enough, put fome Cullis or Eflencc 
of Ham in a Difh, take off* the Bards of Bacon, 
difh them, and lerve them up hot for a firfl 
Courfe. 

To flew Rabbits. 

G E T two or three Rabbits, boil them ’till they 
are half enough, cut them into Pieces in the 
Joints, and cut the Meat off* from the Bone in Pieces^ 
leaving fome Meat on the Bones; then put Meat 
and Bones into a good Quantity of the Liquor ip 
which the Rabbits were parboil’d, fet it over a Cha- 
fing-difh of Coals, between two Difhes, and let it 
flew, feafon with Salt, and grofs Pepper, and then 
put in fome Oil ; and before you take it off* the 
Fire, fqueeze in fome Juice of Lemon ; when it 
has flew’d enough, ferve up all together in the 

Difh. * '* • ; : ,l: ’ 

To flew Rabbits the French Way. 

D ivide your Rabbits into Quarters, lard them 
with pretty large Lardoons of Bacon, fry 
them, flew them in an earthen Pan with flrong 

Broth, 
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Broth, White-Wine, Salt, Pepper, a Faggot of 
lweet Herbs, fry’d Flour and Orange. 



Sauces for Poultry* 

Sauce for a Hare. 



T AKE half a Pint of Red-Wine, and a little 
Oyfter- Liquor, and put to it feme good Gravy, 
and a large Onion ltuck with Cloves, and lbme 
whole Cinnamon, and Nutmeg, cut in Slices; then 
let it boil ’till the Onion is boil’d tender; then take 
out the Onion and whole Spice, and put to it three 
Anchovies, and a Piece of Butter, ihakedt up well 
together, and lend it to the Table. 



To make a Sauce for Green Geefe , or for young 

Ducks. 

G ET half a Pint of the Juice of Sorrel, and 
a little White- Wine, a little grated Nutmeg, 
and a little grated Bread, let it boil a Quarter of an 
Hour, and put to it as much Sugar as will fweeten 
it; if you pleale, you may putin a few fcaldcd 
Gooieberries, or Grapes, and a Piece of Butter, 
lhake it up thick, and put it to the Geele being 
roafted. This Sauce is proper for Chickens. 

* ~\ 

Sauce for Land Fowl. y J 

B OIL Prunes, and ftrain a little Pulp into a 
little of the Blood of the Fowl, then put in 
a little Ginger and Cinnamon powder’d ; putin alfo 
a little Sugar, and boil them to a pretty Thick- 
nels, and lerve it in a Dilh with the Gravy of the 
Fowl. 

. Sauce. 
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9. Gravy, Claret, and an Onion ftewed together 
with a little Salt. 

4. Vine Leaves toafted with the Pigeons, minced 

and put in Claret and Salt, boiled together, iome 
Butter and Gravy. : • . . 

5. Sweet Butter and Juice of Orange, beat to- 
gether and made thick. 

6 . Minced Onions boiled in Claret almoft dry ; 
then put to it Nutmeg, Sugar, Gravy of the Fowl, 
and a little Pepper. 

7. Or Gravy of the Pigeofis only. 

Sauces for all Manntt of roafl Land Fowl, as, 
Turky, Buitard, Peacock, Pheaiant, Partridge, &c. 

1. QLICED Onions being boiled, ftew them 
O in iome W'atfr, Salt, Pepper, lome grated 

Bread, and the Gravy of rhe Fowl. 

2. Take Slices of White Bread, and boil them 
in Fair Water with two whole Onions, Iome Gra- 
vy, half a grated Nutmeg, and a little Salt 5 ftrain 
them together through a Strainer, a,nd boil it up 
as thick as Water-Gruel $ then add to it the Yolks 
of two Eggs diflblved, with the Juice of two 
Oranges. 

9. Take thin Slices of Manchet, Gravy of the 
Fowl, fome fweet Butter, grated Nutmeg, Pepper, 
and Salt, ftew all together, and being ftewed, put 
in a Lemon diced with the Peel. 

4. Onions diced and boiled in fair Water, and a 
little Salt, and a few Bread Crumbs, beaten Pep- 
per, Nutmeg, three Spoonfuls of White- Wine, and 
iome Lemon-peel finely minced and boiled all toge- 
ther; being almoft boiled, put in the Juice of an 
Orange, beaten Butter, and the Gravy of the 
Fowl. 

5. Stamp imall Nuts to a Pafte, with Bread, 
Pepper, Saffron, Cloves, the J uice of an Orange, 

and 
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and ftrong Broth, drain and boil them together ve- 
ry thick. 

6 . Quince, Prunes, Currants, and Raifins boiled, 
muskified fiisket, damped and drained, with 
White- Wine, Role- Vinegar, Nutmeg, Cinnamon, 
Cloves, Juice of Oranges, and Sugar, boil it not 
too thick. 

7. Take a Manchet, pare off the Crud, and dice 
it, then boil it in fair Water, and being lomewhat 
thick, put in fome White-Wine, Wine Vinegar, 
Elder Vinegar, Sugar, and Butter. 

8. Almond Pade and Crumbs of Manchet, damp 
them together with iome Sugar, Ginger, and Salt, 
drain them with Grape- Verjuice and Juice of 
Oranges $ boil it pretty tnick. 



Fowls, Rabbits, &c. when in Scafon. 

In January, February, and March, Turky-Poulfs, 
Green Geefe, Ducklings, fmail Fat-Chickens, l'ome 
Pigeons, tame lucking Rabbits, Phealants, and 
Partridges with Eggs are in Sealon. And, 

In March , Leverets, wild Pigeons, and wild 
Rabbits. 

In April, May, and June, the Chickens come to 
be large Fowls, lo that Turkies, Geele, Ducks, 
and Fowls are in Sealon all the Year. 

In July and Augufl , wild Ducks, that had /lied 
their Feathers, which are call’d Flappers, or Moul- 
ters, come very fatj and at the latter End of the 
Year mod Sort of Fowls, both Wild and Tame, 
are good, and in Sealon, as Swans, Budards, wild 
Geele, Brand Geele, wild Ducks, Teal, Widgeons, 
Shufflers, Pcnteals, Eaderlings, Heathcocks, Snipes, 
Plovers, Larks, Quails, Black-Birds, Woodcocks, 

G g a Thru/hes, 
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Thru flics, Feldfatrs, Pheafants, Partridges, Bittern, 
Geeie, tame Ducks, Cock Turkies, and Hen Tur- 
kics, Capons, Virgin Pullets, and Hens with Egg, 
and Chickens, likewile Hares and Rabbits. 

Note, That the Cock Turky is out of Seafon af- 
ter Chriftmas , but the Hen continues in Sealon ’till 
Eafler, and is with Egg all the Spring. 



Tbe Manner ef trujjing a Goofe. 




A Goofe has no more than the thick Joints of 
the Legs and W ings left to the Body $ the 
Feet and the Pinions being cut off, to accompany 
the other Gibblets, which confift of the Head and 
Keck, with the Liver and Gizzard. Then at the 
Bottom of the Apron of the Goole A, (Jut an Hole, 
and draw tbe Rump through it $ then pais a Skew- 
er through the imall Part of the Leg, through the 
Body, near the Back, as at B, and another Skew- 
er through thje thinneft Part of the Wings, and 
through the Body* near the Back, as at C, and it 
*,ill tie right. 

Tbe 
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The Manner of trujjing a Chicken like a Turky- 
Poult, or of trujjing a Turky-Poult. 




A FTER you have got a Chicken, cut a long 
Slit down the Neck, on the Fore Part $ then 
take out the Crop and the Merry-Thought, as 
it is called ; then twill the Neck, and brine it 
down under the BacTc, ’till the Head is placed on 
the Side of the left Leg ; bind the Legs in, with 
their Claws on, and turn them upon the Back. 
Then, between the Bending of the Leg and the 
Thigh, on the right Side, pafs a Skewer through 
the Body of the Fowl $ and when it is througn, 
run the Point through the Head, by the fame 
Place of the Leg as you did before, as at A : You 
mud likewile pull the Rump B through the Apron 
of the Fowl. Note, The Neck' is twilled like a 
Cord, and the Bony Part of it mull be quite taken 
out, and the Under- Jaw of the Fowl taken away; 
neither Ihould the Liver and Gizzard be ferved witn 
it, tho’ the Pinions are left on. Then turn the Pi- 
nions behind the Back, and pafs a Skewer through 
the extreme Joint, between the Pinion and the low- 

G g 3 e 1 
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er Joint of the Wine, through the Body, near the 
Back, as at C, an<f it will be fit to roaft in the 
fafhionable Manner. 

N. B. Always mind to beat down the Breaft- 
Bone, and pick the Head and Keck clean from the 
Feathers, before you begin to trufe your Fowl. 

ATurky-Poult has no Merry-Thought, as it is 
called j and therefore, to imitate a Turky the bet- 
ter, we take it out of a Chicken through the Neck. 



THE 
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T H E above FIGURE ftiews the Manner 
how the Legs and Pinions will appear when 
they are turned to the Back $ as alio, the Pofttion 
'of the Head and Neck of the Chicken or Turky- 
Puulr. 11 
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The Manner of trufling an Hare in the mofi fashion- 
able Way. 



C A S E an Hare, and in cafing it, juft when 
you come to the Ears, pafs a Skewer juft her 
tween the Skin and the Head, and by Degrees raile 
it up ’till the Skin leaves both the Ears ftrippM, 
and then take off the reft as ulual. Then give the 
.Head a Twift over the Back, that it may /band as 
at A, putting two Skewers in the Ears, parrly to 
•make them ftand upright, and to fecure the Head 
in a right Politionj then pufh the Joint of the 
Shoulder Blade up as high as may be, towards 
the Back, and pals a Skewer between the Joints, 
as at B, through the Bottom Jaw of the Hare, 
which will keep it fteady $ then pafs another 
Skewer through the lower Branch of the Leg at 
through tne Ribs, palling dole by the Blade 




Bone, 
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Bone, to keep that up tight, and another through 
the Point of the fame Branch, as at D, which 
finifhes the upper Part. Then bend in both Legs 
between the Haunches, fo that their Points meet 
under the Scut, and skewer them faff, with two 
Skewers, as at O, O. 




.. i 
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u / The Manner cf trujjing a Fowl /or Bailing . 

" 'i i 



Y O U rouft, when it is drawn, twift the Wings 
’till you bring the Pinion under the Back $ and 
you may, if you will, enclole the Liver and Giz- 
zard, one in each Wing, as at A, but they are 
commonly left out. Then heat down the Bread 
Bone, that it does not rile above the flefhy Part j 
then cut off the Claws of the Feet, and twift. the 
Legs, and bring them on the Outfide of the Thigh 
towards the W ing, as at B, and cut an Hole on 
each Side the Apron, juft above the Sidefman, and 
put the Joints of the Legs into the Body of the 
Fowl, as at C : So this is trufled without a Skewer. 
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1 * 

A Dock, an Easterling, a Teal, and a Widgw\ 
are all trufled jn the fame Manner. Draw iffi 
and lay afide the Liver and Gizard, a^J take out 
the Neck, leaving the Skin -of the Neck fhH 
enough to fpread over the Place where the Neck 
was cut off. Then cut off the Pinions at , A, 
and raile up the whple Legs, ’till they are up*- 
right in the Middle of the Fowl B, and prels them 
between the Stump oF the Wings and the Body 
of the Fowl} twill the Feet towards the Body, 
and bring them forwards, with the Bottom of the 
Feet towards the Body of the Fowl, as at C: Then 
take a Skewer, and pals it through the Fowl, be- 
tween the lower Joint, next the Foot and the Thigh, 
taking hold, at the fame Time, of the Ends of 
the Stumps of the W'ings A i, Then will the Legs, 
as we have placed them, Hand upright. D is tne 
Point of the Skewer. 
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Manner rf trujfinga Rabbit for Boiling. 




C tJ T the two Haunches of the Rabbit clofe 
to the Back Bone, two Inches, and turn up 
the Haunches, by the Side of the Rabbit, skewer 
flic Haunches thro’ the Middle Part of the Back 
ay at A, then put a Skewer through the utmoft Joints 
of the Legs, the Shoulder Blades and Neck, as at 
B, t ruffing the Shoulders high and bending the Neck 
backwards that the Skewer may pals through the 
whole. 
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The Manner of trujfng a Rabbit for Roofing. 



C A S E all the Rabbit, excepting the lower 
Joints of the fore Legs, and thofe you chop 
off} then pals a Skewer through the Middle of 
the Haunches after you have laid them flat, as at A, 
and the fore Legs, which are call’d the Wings, muft 
be turned, as at B, lb that the fmafller Joint may 
be pufh’d into the Body, through the Ribs. This, 
as a Angle Rabbit, has the Spit pafi’d through the 
Body and Head, but the Skewer takes hold of the 
Spit to prelerve the Haunches. But to truls a Cou- 
ple of Rabbits, there are feven Skewers, and then 
the Spit pafles only between the Skewers, without 
touching the Rabbits. 
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Manner of trujjing a Pigeon. 

t - I . 




D RAW it, but leave in the Liver, for that 
has no Gall ; then pufh up the Bread from the 
Vent, and holding up the Legs, put a Skewer jult 
between the Bent of the Thinh and the Brown of 
the Leg, firft having turned the Pinions under the 
Back ; and fee. the lower Joint of the biggeft Pini- 
ons, are fo pafs’d with the Skewer, that the Legs 
are between them and the Body, as at A. 
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The Manner of t ruffing a Pheafant or Partridge. 

. ! r 

* . J . . * ... j ^ •* 





B O T H the Pheafant and the Partridge are trac- 
ed the fame Way, only the Neck of the Par- 
tridge is cut off, and the Head of the Pheafant is 
left on : The Cut above fhews the PKeaiant truls- 
ed. When it is drawn, cut off the Pinions, leav- 
ing only the Stump Bone next the Breaft, and 
pals a Skewer thro’ its Point, and through the 
Body near the Back, and then give the Neck a 
Turn j and palling it by the Back, bring the 
Head on the Outfide of the other Wing Bone, 
as at A, and run the Skewer thro’ both, with the 
Head Handing towards the Neck, or the Rump, 
which vou pleafe : B is where the Neck runs. 

Then 
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Then take the Legs, with their Claws on, and 
prefs them by the Joints together, io as to 

S rels the lower Part of the Breaft, then prefs them 
own between the Sidelmen, and pais a Skewer 
through all, as at C. Remember a Partridge muii 
have its Neck cut off, or eliein every Thine is truis- 
ed like a Pheaiant. 




*Tbe End of the Firft Volume. 
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